[Taughr, and tully maniteſted , 


"A Sympathy of all varieties in Natural 


| 


| Whercin 1s contained certain Bills of 


! 


| — 
Whereunto 1s annexed a Second Part of 


—— 


The vvhole Body of 


COOKER 
DISSECTED, 


Mcthodically , Artitictally , and accor- 
ding to the beft Tradition of the Erg- 
lith. F reach, T:alian, Dutch, &C. 

OR, 


Compounds in that Myſterie. 


Fare for the Seaſons of the year, for Feaſts and 
Common Iyets. 


Rare Receipts of Cookery : With certain uſeful | 


Traditions. | 


With a Book of Preſerving, Conſerving and 
.Candying, after the moſt Exquiſite and Neweſt : 
manner : DeleQabte for Ladies and Gentle- | 
women, : 


LONDON, 


Printed for E. Calvert, at the ſis 2n of the black 
Spread Eagle, at the Weſt end of St. Pauls, 1673. 


mo 


[ER 


Ty ”y 
© 
PY 


[ 
{ , 
; 
# 
L 


Cu 


— 3% 


; d | 
I Eh \m—) 
MI Pl > 4 
gw = v -0 2 
\s 44 ; "i 
© gh Fe, 
\ . _ a. ” , 
(o on : » 
VEE CEEEE wo” a 
9. $eE - 
= S $ 5- 4 


An” "* I. . 


) 
$$424$2$$5$$2S$$2$44$$$+$$$$$$44 
05340200020000093$0000049404940S 


To her Highneſs the Tlluſtrions Dutcheſs 
Dowager of Richmond and Lynex her Grace. 


To her Highneſs the Dutcheſs of Buckings 


ham her Grace. 


+ To the moſt honourable , renowned and 
' ſingular good Lady , the Lady Jane Lane. 


To the right honourable and ſingular good. 
and vertuous Lady, the Lady Mary Tuftor. 


To the honourable the vertuons good 
Lady, the Lady Agnes Walker. 


by_s —_ —— 


AMay it pleaſe your Graces and Ladiſhips, 
Ewa | Hoſe boundleſs unſpeakable ver- 
ODA ER 1c dwelling in you,which have 
#4 been daily manifeſt ( even in 
Wen i} thoſe late covetows deſtruGive 
—— cs unacr the cloak of Fruga- 
BESS //'y ) in your Liberality and 
Hoſpitality, by which you have 
been upiolders __ nouriſhers of ail ingenuoax. 
Arts and Sciences, anc in particular that of the 
' ſaid Myſkerie of Cookery » who have not only 
entertained thoſe of the Arts as Domeſtick, Ser- 
_ wantsin your houſes, but have conferred many 
high favenrs on them beſides : And ths accord- 
> ing to your various roots of googneſs, you have 
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The Epiſtle Dedicatory. 


ſprung forth,and born fruit for the nouriſhment of 
all that caxe under your ſhadow, but differently,ac= 
cording to your noble worth , which I ſhall more 
particalarly ſet forth in ſeveral Dedications to: 
your Graces and Ladiſhips 5 and ſince my Jmall | 
ability can giveno ſymptom of a th ankful ACknows- 
le deement, # we this Jmall Trad of my PraCfical' 
Exper imental labours in my long travels in ſeve-: 
ral Rs if admitted into your Treaſury of 
Voiumes, T queſtion not but upon peruſal, it may, 
as tie Fidows mite, fiad acceptance. T humbly: 
erave your favour able conferu@ion tiicreof, 
that thereby it may. receive further ſtrength _ 
inde the ſhadow of that gracious Canopy, which) 
Z# the height of þjs ambition, who deſires to ke 
aevoted, | 


Tour Graces and 7 adiſhips poor unwor </| 
Servant till death, 


Will. Rabiſha 
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To the Reader. 7 


Impartial Reader, Et 
7RP=Rz3J Any reaſons bave at laſt induced me 


2) | to preſent the world with this ſmall- 
SAR Trat of my many years ſtudy and 
practice inthe Art and Myſterie of 
Cookery. 
Firſt, In that I was brought up in 
the Family of an honourable Lady, 
who ſpared for no colt nor charge, 
for my inſtruction in the ſaid Arr, not-only at home in 
her houſe, bur alſo abroad in the late Kings Court , of 
ever bleſſed memory , and in the houſes of certaia ho- 
nourable perſons, and at the entertainment of Embal- 
ſadors, belides many other Fealits : Since which time, 


T have ſerved as Maſter Cook tro many honourab'e Fa-- 


miltes before and ſince the zwars began, both in this my 
Native Countrey , and wich Embaſſadors and other 
Nobles in certain forratgn patts : Thus having through 
Tradittons,and my conſtant pra&isal experience in this 
the long progreſs of my life, received knowledge here- 
in, and conlidering the world is a body, andevery ini- 
vidual and rational ſoul a member thereof, and tha: mane 
was not born for himſelf, but for the good of the whole, 
it 15 but juit to pay tribute unto her, from whom T re- 
ceived all, which Ido account but avery ſmallcompen- 
lation, to return this my mite into the ſame treaſury 
trom whence T firſt received it. 
Secondly, Ir hath been the practice of mo#t of the 
?7genuous men of all Arts and Sciences, to koid forth to. 
A 3 Polterity, 


To the Reader. 


Poſterity, what light or knowledge they underſtood to 
be obſcure in their ſaid Art : And the wifelt of Philoſo- 
phers,learned and pious men of 01d, have highly exrolled 
theſe principles, who went not out Jike the ſnuff of a 
candle, bur have left their Volumes to after-ages , to 
be their School-maſter in wha: they have a mind to 
practiſe;which calls back time,and gives lite to the dead. 


Thirdly, 'T was further encouraged to this work, by . 


feeing that happy and bleſſed reſtauration of our long- 


exiled Royal Luminaries, and the hopes of the benevo- 


lent Influence of Liberality and Hoſpita:tty, which ts in 
_  partthe Life of Arcs and Sciences. It 1s indeed like the 
Sun in the Firczamenr,which keeps not his light and hear 
for himſcit but in his Gradual revolution,freely beſtows 


Himſelf ro the giving of life, feeding and cloathing the * 


whole Univerſe : And doth not his Repreſencation and 
Production, even our Sun,or King,and his Nobles do the 
like ? Do not thouſands live by their benevolence? What 
have they more than others , but honourable reſpect 
and attendance ? Asfor food 'and rayment , they pay 
tor,by which all men live , for all char rhey have comes 


to the Purſe, Pocket, Back and Belly of all men year- 


ly ; they arelike a great Wheel that moves the next, 
and fo they move one the other, that none {tands idle ; 
the removing of which, is the deſtruction of rhe whole, 
which we have lately found by woful experience, occa- 
tioned by Solowons fools, even men to whom God hath 
Slvcn riches, ſo that they want nothing for their ſoul 
of all that rhey can deſire, yer God giveth them nor 
power to eat thereof, but a ſtranger eareth it, but this 
harh been their vanity, and their evil diſeaſe ; notwith- 
ſtanding they bad as good pretences as 7udas, who ſaid, 
\Wheretore ſerves this waſte, it might have been ſold for 
|; much money and given to the poor. | 
_ Fourthly,Being defired by many young Practitioners 
in this Art,and others, for Receipts and afliſtance there- 
1n, 


"—— 
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To. the Reader. 


in, I was the more willing to preſent theſe my ſrnall en- 
deayours to publick view,for the ſatisfaction of all rhoſe 
that are ingenuous, and delirqus to be inſtructed 11: the 
ſaid Practice. I do not queſiion bur divers Brethren of 
my own Fraternity may open their mouths againſt me, 
for publiſhing this Treatiſe, pretending that thereby it 
may teach every Kitchen-wench,and ſuch as never ſerved 
their times, and ſo be prejudicial to the Fraternity of 
Cooks ; but theſe are to let them know, the ſame may as 
truly be ſaid of all other Arts and Sciences,the Aiſtrono- 
mer, Mathematicjan, Navigator, Phylitian,Chirurgion, 
Farrier, and mary hundred more. And what Arrtilts 
among[t them, make not themſelves perfe& , as well by 
ſtudying their Volumes, as by practice. Yet there 1s 
anevil amongſt moſt men , when they have learned 


themſelves by other mens light, they would extinguilh 


that light, that none might follow rhem ; and ſo men 
monopolize all knowledge therein to themſelves , and 
condemn all thoſe that are a guide and light to the 1g- 
norant; there is none other but ſuch will condemn me 
in what I have done. Again, they are miltaken that think 
a Tract of this kind can be very beneticial unto any ,but 
ſuch as have been in ſome meaſure Practitioners , and 
underitand the nature of tlie ingredients propoſed for 
the performances of any one thing ; for experience thall 
rellall my Brechren, char ir is an hard thing to reach a 
young PraQtitioner to dreſs many huadred of the ſaid 
diſhes, after the compolicion is made; nay , although: 
they look on them, and give them dire&ion , yet will 
they ſpoyl it inthe doing,therefore I hove it will anfiver 
my end and no more; which is for. the in{truction of 
young Practitioners, that give their minds to the tudy 
thereof, and to the end that it may, T here preſent unto 
the Reader this fmall Tra& in a meihodical form , as 
Cookery lyes inits order and workmanſhip, containing 
in the firlt part thereof, f6fteen Books , the firſt fix of 

- 6 which 


To the Reader. 
which may be called Cookery in its preparations to 


Feaſts or Common Diets , and in that regard they are . 


to be performed Moneths, Weeks, or Dayes betore- 
hand, for the greatelt part thereof; the fir{t contains 
Pickles, the ſecond how to fowce, pickle, and coiler all 


manaer of fiſh , fo through all your preparations of cold | 


meats of all kinds, Jelly, Leaches, Creams, and many 
othe! uſeful and neceſſary things for your Fealt on all 


occalions ; and inthe ſeventh Book you begin to ſce - 


your Cookery n its heat, running through all the reit 
of the Books 1n all kinds of Cookery, in a methodical 
manner.l have alſo for thy further initruction compoled 


certain Bills of Farefor the four ſeaſons; and a ſ{:cond ' 


Book, cailed , Rare receipts in Cookery , with ſome 
uſeful old Traditions and new in{tructions , which will 
be very neceſſary and advantagious for the Fraternity of 
Cooks ; together wich a Book of ' reſerving, Conlerving 
and Candying : I would delire the Reader 1n all rheſe, 
for his further beneft,to obſervetticſe tew particulars. 

I. Firſt, that whereas the diſhes of meat may ſeem to0 
big in molt, or ali the Receipts to ſome; that makes no 
matrer to the teaching of them that have occalton to 
have them leſs , it is remedied in taking an equal pro- 
portion of each ingredient, accordins to the quantity as 
you intend to arefs, whether half, or a quarter , or fo 
muct as the Receipr. Again, if you would augment, 
you mult take a bigger quantity of each ſimple in your 
* general compound. | 

2, If Salc belefr out. whereit oughtto be, as it.1s 
poſſible ic may, corre& that fault , alſo take our your 
 Haggor of ſect herbs, Onions, Garlick, or whole Spices 
from your meats, when you $0 to diſh your mears , for 
I have onuired to mention this in every Receipt, becauſe 
onice done, will ſerve for all. 

3. Thar the Reader would take notice,that the fecond 
part, called Receipts, was intended to be placed 11 rhe 


! 


4 
1 .v 
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To the Reaacr. 

firſt part, 1a order and form, every ſort by it ſc]f, as 
the firſt part is compoſed ; bur ihe Author beiig abſent 
in the Countrey, that and many chings more jitended 
were neglected : only I dehire the Reader to correct 
ic in his own thoughts, and enlarge it by what 15 done, 
until the Author gers ſurther opportunity to ade 
thereto. h : 

4. Let no: the Reader think that the Bills of Fare bz 

t00 big, bur conſider, if he incerids to have fewer diſhes, 
what an advantzsc be hathto have his choice out of fo 
many . ; 
5. Whereas there are ſome Bills of Gelh , only for 
fic{h-dayes, and others of fith, for ith-dayes, in cafe you 
would have both fiſt anu feſl, you inay make a mixture 
at your pleaſure. 

6. Obſerve that ſome things propoſed are not 1n fea- 
ſon the whole Szaſon,or three Months, but part thereof, 
for example, in AZ7:-ch and Apr! Oylters are 1n ſeaſon, 
but not in ay, in witch time Trouts and many other 
ſorts of t:{h and ſome fleſh, as Bucks, are not 1a feafon } 
but they are 1n ſeaſon in 2731,fo the like in all the other 
ſeaſons of many things. You mutt corret your Biils of 
Fare for theſe things, and take thar which comes in, fer 
that which went out : $0 minding the four ſeaſors, the 
ingennous Practitioner will be able ro make a Bill of Fare 
of h1taſelt, without the help of any. I have in the whole 
matter uſed my uttermolt endeav.ur to infirut the in- 
£e..u6us Fractitioner, If any cl:i25 rherein be omitted 
or proſule , 1 tha!l defire thy cla: irable conſt uRion 
thereof , if it be worthy of thy a: ceptance, ic anſweret! 
my expectation,and will further eacourage him to ſerve 
thee in the Ike matter, who ſubſcribes lumſelt, thine in 
the Art and Myfteric of Cookery, | 
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In Commendation of the Author. 


Oohs burn your Books, and vail your empty brains ; 
Put off vour feigned Aprons, view the ſtrains 
Of this new piece, whoſe Author doth diſplay 
The b-aveſt diſh, and ſhew the neareſt way 
T' inform ths loweſt Cook how he may areſs , | 
And mike the meareſt meat the hi:zheſt meſs + 
To pleaſe the Fancy of the daintieſk Dame , 
And ſute her palate that ſhe praiſe th: ſame. 
Give him return of worth, (beſides due wages ) 
And reconmend his Book to future ages. 3 
Let it be known Rabuha here hath hit , 
The faireſt paſſaze that hath dared it. 
But read his Book,, and jndge his pains , 
Hs is the labour, yours the gains. 
Of wacait hzrbs and roots he maketh Saffets , 
And Pickle for your uſe, to pleaſe all Pallats. 
To colter, ſowce, and picile fleſhſorave , 
None that % extant gn with him compare. 
To Marinate, to Sowce, and pickle fiſh, 
Sorich, ſo high, as any heart could wiſh. 
See how he baketh fleſh and fiſh, for cold 
Farieties, of each both youns and old. 
tellies and Leach?s fit for Royal Courts, 
And Creams for Ladies choice of divers ſorts, 
His Broths, Pottages, to th? taſte and ſight, 
Would Elau-lize, make ſonze to ſell their right, 
Preparatives great ſtore he doth compound , 
For boyled and bak. d , fo rare and ſoprofonrd. 
Wext boyled meats rchearſeth in ſuch order , 
As doth verome [o Shilfiul a Recorder. 
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For Puddings, like to his have not been ſeen , 
Fit for the Royal T able of a Quze#. 
ToCarbonaao, and to Haſh and Stew, 

He all corretteth, by his Art more new. 

To Fry and Frigaſtr, his way's moſt aeat. 
How he compounds a thouſand ſorts of meat |! 
His Sallets are prepar'd each in their ſeaſon , 
Diſhedin form, by Arts admired reaſon. 

To roaſt and ſauce your fleſh of every kind , 
Forc'd, Fearſi, with pallets bogo to each mind. 
Tvext how to ſtew, and boyl all ſorts of fiſh, 
With rich ingred:tnts to every diſh. 

Learn here to bake, broyl,frizafre and roaff , 
Nay more, collered fiſh, fry'd, fearf!, and ferſt, 
Fleſh bak.d meats hot, /o rich and exccellint , 
Whoſe ſavoury taſte would give to all conten t. 
With T arts fo delicate, *'s new invention, 
Doth far ſurpaſs my apprehenſion. 

Beſides, be hath [ct forth two Bills of Fare , 
For every ſeaſon within the year. 

A ſccond Book, be hath of K are Receirts , 
Aﬀe&ting freedom, more than avarice baits. 
In theſe hrs works the noble will delight, 

For he can make and marr an appetite. 
Therefore brave Book, intothe world be gone, 
Thou vindicatſt thy Author ; fearing none 
That ever was,'07 #8, or Cre ſhallbe , 


Able to find the parallel of thye. 
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A Bill ef Fare for an Extraordinary F caſt, 01-4 
Fleſh dayin the Spring. 


Firſt Courſe, 


T Bisk or grand \ with Oyſters. 
boyled mear. |} 19 A Pike with ſmall fiſh 
A Chine of Mutton or tryed. 
Yeal, with Oyſters. ; 20 A Harelarded. 
A Grand Sallet. 21 A Frigalite of Chic- 


td 
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3 

4 Adiſhof boyled Carps. } kens. 

5 Adiſh of Pheaſants. , '22 ALamb-Pye. 

6 A grand Pattee of Chic- , 23 Marrow Puddings. 
kens. | 24 A Kid larded & forced. 

7 A Pottage or Skink. 25 A diſh of Heath-Poulrs 

$ A Turkey. Bb larded: 

© A Carbonado. 26 A Forced meat boyled. 


10 Aſailet of Capon. 
11 A Calves head haſhed. | 
12 A Chine of Bec. 
13 ALumber Pye. 
14 A diſh of boyled Pud- ! 
dings. 


27 Adiſhof Olives of veal 
roaſted. 

28 A madediſh. 

'29 Alouſed Pigs. 

30 A boyled Sailet of Spi- 
nage, CC. 

15 Aciſhof larded Col-] 31 A rump of Beef. 

| lops ſmeered. 32 Adiſhof Hens roaſted. 

16 A boyled meat of Hens, ! 33 Adiſh of cold meats of 
viiin a Gammon ofj feveral forts. 
Weitphalie Bacon, 34 A cold baked meat. 

17 A Grand Sallct. 35 Adith of collered Veal, 

18 A Jizger of Mutionz fouſed and liced. 
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Corond 


1 A diſh ofQuails. 

2 A diſh of tame Pigeons. 

3 A diſh of young Tur- 
keys larded. 

4 A diſh of great Sowls 
fryed. 

5 Adiſh of Anchovies. 

6 Adiſh of rich Tarts. 

7 Adith of Tanzies of ſe- 
veral colours. 

Ss Adith of CowllipCream. 

9 An Orangado pye. 

Io Adiſh of Jeilies. 

11 A diſh of Chickens. 

12 Adilh of Leveretts. 


13 Adith of Prewen Tarts. 


14 An Almond Cream. 


15 A diſh of Peaſe in| 


March or April. 

16 A diſh of Ruffs. 

17A diſh of young Duck- 
lins. 

18 A Potatoe pye. 

19 A diſh of Sturgeon. 

20 A Saljet of Neats- 
tongue, 


Second Courſe. 
21 A diſh of pickled 


| 


Smelrts. 

22 Adiſhof laid Tarts. 

23 AFrigalie of Apples, 

24 A chine of Salmon 
broyled. 

25 A diſhof Caveer and 
Potargo. 

26 Adith of young Rab- 
bets. 

27 Aſet Cuſtard. 

28 A cold baked meat of - 
Veniſon. 

29 A dith of roaſted Pi- 
geons wild, larded. 

30 Adiſh of Leach. 

31 A Trotter pye, 

Taffatee Tarts. 

32 Adiſh of broyled Oy- 
ſters. 

33 Adiſh ofcollered ſou- 
fed Eel. 

34 A diſh of collered Beef, 
as red as Anchovies. 

35 A diſh of Pranes; 
Shrimps, or Oyſters. 


with 
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A Bill of Fare for a Fiſh-Dinmer in the SPringe 
Firſt Courſe. 


Bisk of Fiſh. 
2 A Giſh of rich 
Puddings boyled, 


3 A Sallet of Spinage or 
Peaſe. 


4 A 


hn _ 


4 A Carp pye. i 12 Adiſhof toaſts, 


> 


6 A dith of fryed Ling, | led. 

with poached eggs. | 15 Adiſh of buttered eggs. 
7 A Salmonboyled whole, | 16 A dith of Wu 'ets or 
8 Adiſh of Maids in green, | Bace, with fmall #jh, 
9 An Eelepye, 17 Adi of Fufts. 
10 Adith of buttered rolls, | 18 A.Qtth of Barrel-cod. 
Ii A Pike roatted. I9 A teved Carp. 
12 A Joll of Ling. 20 A Salmon pye, 


Second Courſe. 


7 Adiſh of Sowls fryed. ' 12 A diſt of Tarts of ſeve- 
2 A Spitchcock Eel with ral ſorts. 


Shrimps buttered. 13 A chine .of Salmon 
3 A dith of broyied Oy-' broyled. 
ſters. ' 14 Adiſh of Trouts fryed, 


4 A diſh of fryed Smelts. 15 A Fraife of Shrimps. 
5 A Spinage Tart. . 16 Collered Eels ſouſed. 
6 An Eel pye. . 17 ALampry Eel pye. 
7 Adith of buttered Crabs. ' 18 Adiſh of broyled Whi- 
8 A diſh of Skerrets fryed tings. 

green. 19 A diſh of Crafſh but- 
9 Adiſh cf broyl'd Breams. , tered, 
10 Adiſh of Anchovies. { 20 Adifſhof Cheeſe-cakes. 


11 Adith ef roaſted Eeles. : 


- In this Bili of Fare, T have altogether omitted fleſh, 


Ge.) Aainyoumault ubſerye, hat a Bill of Fare can- 
a 


5 A Rock of butter. 14 Adith of Perches boy- | 


not be made for any one of the Seaſons ; becauſe they 
vary ; for in ſome Months many things are 1n ſeafon, 
that are not in others; as for example, Lobſters,Crahſh, 
Crabs. Salmon, T routs,beſides certain herbs and flowers, 
theſe are not fully in ſeaſon in the beginning of March, 
but they are in Jay ; As alſo Oyſters and certain other 
6h, and wild-fowl , are in ſeaſon the beginning of 
March, but out in May ; therefore according to the 
time of your Feaſt, you muſt take what 1s 1n ſeaſon in 
the place of that which is gone out , notwithitanding 
ſpecified in the Bills of Fare : And as in this Quarter , 


ſo in all the other. 


| —_ 


A Bill of Fare on a Fleſh-day for the Summer 
Seaſon. 


Firſt Courſe. 


p Boyled meat of } 10 A diſh of large Leye- 
Pullets or Capo- | retts larded. 
nets bred in March. 11 A forced boyled meat 
2 Adithof rich Puddings ; of a leg of Lamb, and 
of ſeycral colours. other ingredients. 
3 Achine of Veal jarded , | 12 A Veniſon paſty. 
and Mutton drawn with | 13 A diſh of Capons roa: 
Time and Lemon pill. ited. 
4 A Grand faller in plates, | 14 A Marrow Pudding,or. 
5 4: diſh of young Tur- | ſomeother , boyled or 


kics half larded. | baked. 
6 Acith of ſtewed Carps, | 15 A boyled Sallet with 
7 A Bisk pye of fleſh, | roaſt. 


5 A hanch of Veniſon boy- | 16 A boyled meat of 2 
id with Collyfl owers. { Calyes-head. 

5 Irigalig of Chickens , | 17 A chine of Beef roas 
Ereen, x | ſed, : 

al A 


” 


#8 4A larded Bare, with 24 APig&aKidin apye. 
fmall ſhell-filh,& other, 25 Adithof Pullets roaſted. 


or Sai]mon. '26 Apiece of boyled Beef, 
29 ALambupye. | Or Udders and Tongues 
20 Two Geeſe roaſted. | with Cabbage. 
2x A raw halh asa boyled 27 Acoid Haſh. 
meat. | 20 Adithof cold mear. 
22 A fhoulder of Mutton 29 Adith of collered Beef 
roaſted in blood . or elle or Veal. 
a hanch of Veniſon. 30. A ſet Cuſtard. 


22 Acatbonadoved Lamb. 
Second Courſe. 


# .2 A diſh of Quailes balf | 18 A diſh of Artichokes. 
" tarded ſmail with Vine , 19 A 'chine of Salmon 


leaves. | br-yled. 
2 Adith of young Heron- 20 Adith of Knotts. 

ews larded. ' 21 Adith of Partridges;or 
3 Adith of young Peaſe. | at the upper end. . 
4. A dith of Sowls. ' 22. A Jollof Sturgeon, 


5 ASalletof Anchovies. , 23 A diſh of Gooſ-berry 
6. An Artichoke pye. and C herry Tarts. 

7 ” A dith of Cream. ' 24 A dith'of Spitchcock 

$ A dith of tame Pigeons, . Eels. 


— . 


9. Adi}; oi Ruffs, 25 A dtlh of Rabbets lar- . 
S A Niade Giſh. | ge, 
x1 Acoidbaked meat. '26 A diſh of Caveer and 
12 A diſh of forced or but- | Potarso. 

tered Crabs. 27 A cold baked mear. 
1; Adiſh of green Cod- 28 Adith or young Ducks. 


lings and Cream. ; {29 A diſh of potted Ve- 


I4 A C%iſh of Chickens. | nifon. | 

15 Ayoung Kid roaited 30 A Gammon of Welt- 
whole. | Phalte Bacon, | 

16 Adiſhofrich Tarts. |31 A dila of dryed... 


17 A ſouicd Turbet. | Tongsies, 


P7 


in 59. 


CASYN 


A Billof Fare 014 Fiſh-day, for the Summer ſeaſon: 
Firſt Courſe. 


Bizk or Olue of 
fiſh, wita fall 


| A 
fil. | | 
2 f filth of Barley Cream 
ho”, | | 
3 Afallet, with a-rock of 


barcer inthe middle. | 


4 A Carp ple. 

5 Aciſhif Rice on toaſts 
with Wafers, 

6 APikeroaſted. 


7 Aciſh of butter'd eggs. 
8 A diſh of sreat Floun- 
ders fiewed. | 


10A boyled Sallet. 

1: An Eel pe | 

12 AJowl of Lirg. | 

13 A diſh of buttered 
loaves. Es: 

14 Adiſh of Whicings. 


15 A diſh of fhaccs of Ling 


16 A diſh of quaking Paud- 
ding buttered. 

17 .A diſh of Perches or 
Plaice. LY 

18 Adiſh ofRice milk kot, 

19 A diſh of Barrel-Cod, 
buttered with eggs. 


9 Souced Mullets and Bace 20Saller and Butter; 
Second Courſe. 


1 A diſh ef fair Souls fryed 

2 A diſh of Cra-fiſh but- 
rered. 

3 An Artichoke pie, 

4 A diſh of Strawberry 
Cream. 

$ Adiſh of Anchovies. 

6 A diſh or chine of Sal- 

 monbroyled. 

7 Aſouſfed Fele incollers. 

8 Adilh of fryed Smelts. 

9 Adihh of rich Tarts. 


10 Adiſh of Potargo and 
Caveere, | 


| 


mon-peels boyled or' 
fryed. : 

12 A diſh of Teneches in 
2c. 


13 Tanzy of certain co- 

lours, on plates in a y6i- 
er. : 

14 A diſh of. Dowſets or 
ſet Cultard., pM 

15 Adiſh of butter'd Crabs 

16 A Jowl of Sturgean.” 

17 Adith of Lobſters. 

13 A Spitchcock Eele: 

19 A made diſh,or &gg-pic 


11 Adilh of Trouts or Sal- | 20 A diſh of Leach, 


Theſe and many other forts offiſh, and other varieties, 
ate 1n ſeaſon in the Summer. which you may make uſe 


ef at your pleaſure, 


A 


2 Chines of Mutton and 


A Bill if fare for a Fleſt-dinner in Aumtumn. 
Firſt Courſe. 


I A Diſh of fowl with| 10 Two hen Turkies larded 


ingredients, for a 
grand boyled mear. 


Veal inpieces , roaſted 


with Oylters, and larded| 1 
3 A egrand Sallet in plates 
on a Charger. _, 
4 An Olue of Puddings. 
5 Adiſh of Pheaſants. 


6 A Pattee,or Pie of 1 ingre-} 


dients. 


7 Hares lardcd. 


8 Achineof Pork boyled 
and carbonadoed with 
Turnips, 

9 A Veniſon paſty of a Doe 


11 AHaſh. 
12 Achine of roaſt Beef, 


13 A Marrow Pudding. 
14 A Frigaſte of Chickens, 
15 A diſh of collops of 
Veal larded. 
16 Adiſh of collered Pork, 
17 A diſh of Capons, 
18 A Madedilh. 


- 


19 Aſtewed meat with pot- 


tage. 
20 A baked meat of Rab. 
bets. 
21 Two Geeſe ina diſh. 


farced and larded. 


Second Courſe. 


I Partridges, 

2 Quails. 

3 An Amulet of preſerved 

Lemmon. 

4 A diſh of rich Taffatce | 
Tarts. 

5 A Sallet of Lemmon, Ca- 
veer, Anchovies, and 
other of that nature, to 

. corroborate the palate, 
and cauſe appetite, 

6 A diſh of C urlews. 

7 Godwithes. 

8 Warden pie. 


11 Adiſh ofcram'd Chick 
ens. 
" A diſh of tame Pigeon, 


I 5 Stewed Peaches. 


| 16 A diſh of Red- ſhanks. | 


2 Alaid Tart of preſerve 
- A diſh of Skeerits fryed. 


| 22 A leg or fillets of Vet 


17 A diſh of Teal if good, 


CC...  . 
= —_c 


or other wild fowl. 


13 Adiſh of collered Geele 
19 Of Weltphalie Bacon, 


and Tongues. 


20 A coli baked meat 0 


red Dear. 


9 Adith of Rabbets larded 21 A ſer Cultard. 


10 Adiſl: ofLeach andJelly i 22 Of baked Apples a 


Orangado. 


Oo. OW Owns w ÞþH » 


Vat 


ty 


S, 


A Bill of Farefor the Winter Quarter, for a Fleſh 


aay at 


Dinner. 


Firſt Courſe. 


I Coller of Brawn. 
2 Abrown Bisk or 
Olne, 
3 A chine of Mutton or 
Veal in a Dith larded. 
4 Apgrand Sallet of pickles. 
5 A baked meat of ſmall 
wild fowl, with ingred1- 
ents. 
6 Pheaſants larded, | 
7 AFrigaſy of great Chick- 
ens, or Rabbets larded. 


8 An Almond Pudding ba- | 18 Chines of Pork roaſted. 
ked ina diſh, with a gar- \ 19 Olives of Veal roaſted. 
niſh of Puff-paſte. Þv- A Brawns head ſouſed. 

Second Courſe. 

x Six Cocks. 12 Adith of Leach and 

2 Twelve Snites. | Blamaing. . . _. 

3 A diſhof Anchovies. 13 Wild Goole pie cold. 

4 A Bacon Tart. 14 Wild Ducks roaſted. 

5 Adiſh of Jelly. 15 Adiſh of tame Pigeons. 

6 A Poratoe pie, 16 An Orangado pie. . - 

7 Six Plovers 17 A Frigalte of Piltaches' 

8 Six Teal. and Pine-apple curnels. , 


9 Two dozen of Larks 
with Lard, _ 

70 A diſh of rich Tarts, in 
_ Puff-paſte. 7 

11 ATamb in joints; 


9 A diſh of ſtewed broth, 
if at Chriſtmas . 

| 20 Adiſh ofHens with eggs 

o APaſty of Venifon. 


| 12 A Haſh. | 


13 A chine of beef. 

14 A forced baked meat 
with artificial fowl. 

15 Adiſh of minced Pies. 

16 A Swan or Geeſe. 

17 Capons and white 
broth. 


18 Adith of Wigeons lard- 
el: | 

19A ſet Cuſtard, , © _ 

20 A cold baked meat of 
Veniſon, | 
AZ # 


4264s | 
' "A Billof Fare for three Cou 


es for the Winter-ſeaſon, of | 
; 


ſe 


Fiſh and Fleſh, in February and March. 
Firſt Courſe, 


! A Diſh cf collops and A Paity ofa barren Doe, 


Egg. 


A Haſh of a Calves head. 


A boyled meat. of many Clives of a leg vi Pork 


ſmall ingredients, with a 


pottage,. 
A Grand fſallet. 


A} 199et of Mutton with | 
A diſh of Stewed Ficun- 


Oyliters. 
Two Carps boyled. 
ALamb pie, 


roaſted. 


A boyled meat of F--; 


with E885, Safla gc by z1g 
Oylters, 


GCrs. 


| Geeſe roaſted. 


Second Courſe. 


Pheaſants larded. 

A diſh of young Rabbets. 
A diſh of Curlews, 
Sewls marrinated, 

A Skirret ple. 
L:mb mm jornrs. 
 Broyled Gyiters. 

A diſh of Tarts. 


| A diſh of Jelly. 


A Frigaſy of Cra-fifh, 

Adiſh of young Hens with 
Eggs. 

Adiſh of Friters. 


! A Tanzy. 


| A diſh of Pancakes, 


Third Courſe. 


A diſh cf Scollops broyled ' A diſh of Sturgeon. 


Weltiphaly Bacon. 
A dith of Anchovies. 
A diſh of Tongues. 


A diſh of pickled Muſh 


rooms. 
A Lamprey pie 


Adiſh of Cayeer and Po- A Frigaſy of Piſtaches. 


; A made diſh of Parmiſant, 
The 


Re} fn) wo) +3 


nd ul td wi 2 
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THE TAB LE. 


BOOK I. 


_ _— _ 


For all manner i Pickles. 


Ow to pickle Cow-i To pickle Burdockrouts, ib. 
cumbers, pag..t | To ok Aſhen Keys, 6G 
How to pickle| To "kl Lemon and was + 


H 


Muſhrooms, 2\ pill, 1 
Howto pickle the tops of El- | Topickle curled Endive, ib. 
der , ibid. |To Fckle Charnel, ib, 


How to "ns E lder-buds i in|To pickle Quinces, THR * 


Marc ib.{To pickle Bramble fruit 4-..7 
To pickle. Clove Gilly-flow-|To Fkl Broom-buas, i 

ers, tb. | To Pickle Bogberries, © . ad. 
To pickle Purflan ſtalks, 3 To "icki Grapes;. .-. .. ib. 
To pickle Artichokes,, ib. | Topickle red and white Cur- 
To jickle the tops of T xrntys,! | rans, , ib. 


ib. | To pickle Elder, or. many 0- 
Topickle green Figgs, 4| ' ther buds in the Sprizs 
To pickle Barberries ib.} that uſeth to ferwe for Saf. 
Topickle Samphire green, id.} lets, 8 - 
T opickle ſtalks of Thiftles or | Topickle Cabbage ſtalks, 1b. 
Sherdowns, _ Topickle Shampinnions, Wo. 
Topickle Reddiſh tops, T apickle Sleep at Noon, 1b. 
Topickle T aragon, ip, To pickle the ſtalks of 
Topickle Cowſlps, ib.] AMerch-mallovs, iD. 
Topickle Fennel or Dill, ib. | Topickle Alexander-bads, 9 
To Pickle red Cabbage, iÞ. To pickle Malagatoons, 1b. 


-- os 7 <3 BOOK 1. 


The Table. 


BOOK 1I. | 


__ = —_—_ <-> -—_—— 


+» © ———_ - 


How to foure, pickle and coller all manner of fleſh. 


T TOwto coller and ſouce | To coller Pork, 14 
H Brawn, p.10| To coller Iutton, 15. 
How to coller Veniſon, _ 11 | To coller Goats-fleſh, ib, 
How to coller Beef red, 12 | To coller Geeſe, I6 
To coller Veal, 13 | Tocoller Swans, ib, # 
To coller Pig, ib. | Tocoller wild Geeſe, ib. 


aaa Doron 


_ 


_ BOOK III. 


How to ſouce, Pickle and Marinate F iſh. 


O coller Eeles, p. 7 [20 pickle Lobſters, 19, 


To ſouce aTench,'tobe | Topickle Conger Eel, ib, 
Jerved up in 7elly, "ibid. | To pickle Sturgeon, © ib. 
To pickle Smelts white or | To pickle Caveer, 20 
An 18 | Tocoller Sowls, 21 
To marble Sowls, -Plaice, \ Tocoller Salmon, ib. 
'  Flounders, or any fiſh that To ſouce Lnmps, 22 * 


# fitting to marble, bid. 


Cm. — \ 


+ BOOK 1IV._ 


of cold baked meats of Fleſh. 
"4 O make Paſte of. Rye | Tobake s Filet of Veal to 


flower, | ibid. be eaten cold, 24 
' To bake Veniſon in cruſt or | To bake a Calves head tob! 
—_  __' - 34 an cold, 25 


To 
£0 


"| 


I_n, 


—— © & > ww 


The Table. 


To bake a Fawn or Kid tobe | To bake pigeons to be eater: 
eaten cold, / © ib. | cold, ib, 
Tobake a Hare to b? eatey | To bake Bran-Geeſe,or other . 
cold, ib. | Whild-Gceſe to be eater 
Another way to bake a cold, 1b. 
Haro, .. - 26 | Tobake a T wrkey to be eaten 
To bake Pork, to be eaten | cold, ib. 
cold, 27 | To bake Heron to be eaten 
To bake Brawn to be eaten | . cold, En 
Cold, ib. | To bake a Swan, 29 
Tobake Rabbets to be eaten | To bake aGeoſe, Ib. 


cold 28 


For cold baked meats of Fiſh. 
To bakg a Lamprey Eel pye, | To bake an Eele to be eaten 


ib. | © cold, 3I 

To bake a Turbet, 30 | To bake a Dike to beeaten 

T0 bake a Salmon, ib. | cold, ib, 
BOOK V. 


0 — ———— —_— — —_}--_—__ oe OR 
. * 


How to make ſeveral ſorts of ellies, Le, chants Creams. 


He to make Pellies L. a... 1b. 
ibid. 'To wake dir wers s forts "0 

How toſeaſon and run Chry- | Creaws, © — 

ftal Jelly 32 ; How to make Cheeſe and- 

How to run Colours. 33 | Cream, ib, 

To make felly of Oranges,ib. | Another way, —_— 


| To make Harts-horn: felly, | Tomake Apple C ream, ib. 


ibid. | Tomake Quince-Cream, 37 
Flow to make a Leach, 34. | Tomake a Cream called Sack, 


" to run your Leach in | and Pottage, ib. 
colours, _ 35 i: To wake a Sack Poſſet - 
The uſe of the 7elly K.- | beſt Way, of 

a 4 | To 


The Table. 


To codale Codlings green, to | 
ſerve up with Cream, 38. 
To make Barley Cream, ib. 
To make RasberryCream,39 
Tomake red Currans Cream, 


ib. 

To make Cabbage Cream, 
= _ 

To make Snow Cream, 40 


þk 


To mieke Almond Leach 
Cream, ib, | 
To maks Gooberry Creaw | 
AI 
To make Rice Milk, or 
Cream to be eaten hot, ib. | 
T oboyb Milk, or Creaw to. 
be caten hot with bread, 4.2. | 
To make Spring Pottage,id, 
To make Water Gruel, 1b. 
To make Punnada, 43 
To make Barley Gruel, ib. | 
Ts wake « Pairmane Cau- 
> * a4 
To make a Lemon Caudleib. 
To nghe a Florendine or | 


pr NT 


\ To make a made diſh of Ar- | | 


| Another forced weat, 


made aiſh of Rice, ib, 
To Butter Rice, 45. 
To make a Florendine oy 


made dil of Apptrs, th, 


To mathe a Flerendine or 


HMade-drſh.of Spinage,46- 
T o make "aſties tofry, 1», 
To make 4 Florendine or) 
Alade-diſh of a Kidney - 
of Veal, 
To mate toaffs of a Kidiey 
of Veal to fry, 47 


| To make a Flerendine of 4 } 


Calves Chaldron, 1b." 
To make a made d,ſh of Ay- 
ples and red Curran, 


48 


\ tichokes, ib. ; 
To make a forced meat, 49 
To make part of the forced 

weat green for your ue 
| ib. \ 


50 


BOOK VL 


ms, 


y— 


Containing firong 


TO make ftrens Broth 


Broths and Pottages, with other Prepa- 
rations of Cookery. 


dal Broth, Fl 


| for your uſe in dreſ- To make a Pottage or Broth 


ſing of meat, P.FO 
To make an excellent Cor- | 


to ſerve up with a BisR, or 
grand boyled meat, W- | 
OE gueeber | 


ib. 7* 


The Table, 


Another wa), 3 
To make Broth 6 Pottage,” 
_ called Skinck, 1b. 
To make white Broth, $3 
To make (tewed Broth, 54 
Anotner , a _—_— 


Broth, iD. 


— ——_—— 


—_ _ =_— 
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- BOOK. VI. 


To make red Pottage, FS 
Another Broth, 56 
How to araw Cravy, 1b. 
How to draw Butter, 1b. 


How to recover butter when 
it 15 oyled, 57 


b. | How to »ake Barly Broth,ib 


= *” — 


—— 


* Which teacheth how 19 make all manner of bet boyled 


meats of Fleſh. 
FE” to make a Bitk' Another way, ib. 
Pp. 58 | Another way to make a Lear 


To wake a brown Bick, 60' 


To wake an O'uc, 


weats, 
To make your Lear for your | 
ſweet forced meat, G62. 
How to make a forced boyled 
meat, © | tb. 
How to make your Lear and 
garniſh for your ſweet 
forged beyled meat of the 
ſame fowl, 63, 
To boyl Capons er Chickens | 
in white broth, ib. 
To boyl a hanch of Veniſon, 
64 
Toboyl legs, necks, -or cbines 


of Mntton, four ways, 
| ib. 
Another way, 65 


tb. 
How to force all manner of 
'.3 & 


for the ſaid meat, 1b. 
To boyl a Leg of Veal and 
Bacon, 66 
To make your green ſauce two 
WAYS, . - 
To boy! abreaſt of Veal, 1b. 
To boy! a kanckle of Veal 


with a neck_ ont in five 


pieces in broth, . G7 

Toboyl a Leg of Pork, ib. 

, To boyl Capons or Hers ſor 
the Winter ſeaſon, GY 

Another with Sberdowns, 

ib. 

Toboyl Chickens, 69 

Another way, ib, 

Another way, = 

Another way, ' 70 


Anoth:r way to boyl Chic- 
kens or Pallers for the 
Wizter, 


The Table. 
ib. | To make a forced bojled 


WW:rter, 
Another way, 71 meat, 75 
Toboyl Dueks, Wigeons, or | Toboyl Vaders and Tongues 

Teal, 72 | 76 
Another way, tb. | 4 boyled meat after the 
To boyl Rabbct 5, ib. | French faſhion, 77 
To boyl Pigeons, : - Another way, according t1 
T o boyl Plovers, che French faſhion, ib, 


To boyl Capons or Pullets, by 


A ————— 


BOOK VIII. 


exviomant ABER III yo ra err TR oo. —_ ——_—_ 


Containing how to make ſeveral ſorts of Puddings.. 
Ow to make a quaking | Tomake a Pudding of Hogs | 
iÞ, 


Pudding, p. 75 Liver, 
Another way, To make a baked Marrow 


Fa make a diſh of Puldivg Pudding, | 84 
of ſeveral calours, ib. |To make an Oatmeal Pud- 


To make Marrow Puddinzs | ding, ib. 
to be boyled in hins, $5 To make a Pudding of Rice 
To make black, Puddings to | fiour, 35. 
be kept, 81 | To make a baſty FROne | 


Tamake Polony EE x 
be kept all the year, < To makes Andolians, oj 


Another way for Safſag- : 3 


BOOK IX. 


—— — m 


eee ng adn — 


 Commninino ; Hat es, Stewed, Brovied and Carbonadord 
meats. 


'J face a Fillet of Beef, | To farce a Fillet of Veal, ib. 
A . 67 To jtew Veniſon, "= 59 
To *ew AVPCE # of A How! &; 'tew Calves fe "7 tb. 


88 19 


The Table, 


Haſh a ſhoulder or leg of i with eggs, g1 
en am % To _— Haſh of Capons, 
How to make a Haſh of a 92 

more excellent way , new | To Haſh Partridges, ib. 

invented, 9O | To Haſh Ducks or other wild 
To Haſh a Calves head, ib. | fowl, ib, 


To Haſh Hens or Pullets | To Haſh Rabbets, 93 


For C arbonadaes and broyled meats. 


ToCarbonado a Gooſe, 93 | broyled, 95 

ToCarbonado Turkies, 94. i Steaks of Pork broyled, ib. 
To Carbonado Hens ib. | To Carbonado a Calves had 
ToCarbonado Veal, ib. | '906 
Te Carbonado Mutton, ib. | Tobroyl achine of Pork, ib. 
A diſh of collops of Mutton 


ns — 
I 


BOOK. X. 


Of Frigaſtes and Frying. 


HH” to fry all manner\ A Frigaſie of Veal, 1b, 
L of garniſhing, p. 80| A diſh of collops of Mutton, 
How to fry Oyſters in batter | with a ſavory hogo, 102 
Ts ib. | Tofry a collered Pork,, ib. 

A Frig afie of 4 Hen or Ca-| Anotber way, ib, 
por, 98 | A Frigaſie of Partri ages of 
To make 4 Frigaſie of | Woodcocgs, 107 
Chickens brown, 99 AF rigaſie of Ducks or Wi- 
Another way for Chickens | £015, | -1b. 
or Rabbets, tb. | 4 fryed meat of Bacon, ib. 
T o ſmeer collops of Veal,100 | To make a fryed meat, called 
To fry a difh of Lanb-ſtones| an Amwlet, I 04 
and Sweet-breads, 1b. | Another way, tb, 
Flow to make a Fri 'gaſie of | To fry Primroſe leaves in 
Lamb, Io1; March wyheegs, 105 
To 


The Table. 


 Tofry Clary, I05 To fry Calves feet, or Sheep; 


To fry Apples, ib. ' rrotters, 109 
How to make 41 Orangado How to Frigafte Neats- 


Fraiſe, I06 tongues and Vaaders, 110. 
A Tanze of Cowſlips or Howto poach a diſh of eggs 


Violets, ib. for aweak ſtomach, 1b, 


A Tanzie of Spinage, 107 - Another way, rich and 


To fry Artichokes or Spa- | ſtrengthening, TII 


iſh Potatoes, 1b, | Another way, 1d, 
To make Fritters, ib. | How to butter ends, th, . 
To muke Pancakes, 08 | Another way, I12 


Another way to dreſs a diſh | | 'To fry collops and eggs, Y 


of collops of Veal, ib. 


— 


—— 


BOOK XL. 


Dvvers Sallets and Roaſt-meats with their 
ſeveral Sauces. 

O mae Sallets, p-113 | A Sallet of aryed Neats- 
To make &4 Grand Sal- tonzues, T15 
let, ib. + 4 Saltet of Fennel,” x4 4 

The fleſh Saltet of a Capon or | A Sullet of green Peaſe, id 
. Turky, 114 | A Sallct of boyled Spina, 

A made diſh of ORs 
1 


Rules bow to roaſt meat, with their ſeveral Sauces. - 


How to roaſt a Haueh of Veal, 118 
Veniſon, 117 | To roaſt abreaſt of Veal. ib, 


| 
f 


To roaſt a figget of Mut- | A Fillet or Leg of Peal | 
ib. 


tony - farecd, 30 
Toaroaff a ſhoulder of Mut-\ To age Olives of Veal, 1Þ. 
tor with Oyſters, tb. | To roaſt a wrote Lamb or 


To roaſt a chine or neck, of | Kid. ib. 
To 


TheTable. 


Torcajt a Calves bead, ibid. 


 Tomaked Kidof a Pig,and \ : 
a #ig tobe roefted, 120 | To roaſt Lambs-htaas, 122 


bets, 121 


at's \ To roaſt Veniſon other Ways, 
110. To roaſt Leverets and Rab- | bad. 
£Y Several Sauces for your Fowl in general. 

nd. For Capons, 123 | For Pheaſants, Heath-pots, 
IT For Hens, ib. | or Cocksof the Wood, ib. 
id, For Turkies, tb. | For Wooacocks, iÞ. 
ib. For Chickens, ib. | For Quails, ib. 
i2, For 7igeonsroaſted, 124- | For Ducks, Wizeows, Teal, 
Dd." For Rabbets, 1bid. | or Plover, 125 


"| Ow to boyl a Twrbet, 

H : pag. 125 
Toboyl a Pike, ib. 
Toftewa Carp, 126 
Another way to boyl Carps, 


— x 


Toſtew a diſh of Flounders, 


ib. 


Another way, I28 
'* To boyl Pearches, iÞ. 
' Howtomake a Bickof Hoſe 
ibid. 


BOOK XII. 


127 


— 


—_— 


'* Treats how to Boyl or Stew Fiſh tobe eatenbot. 


. To dreſs a Coas-head the 
| beſt way, 130 
\ To make anOlne of Fiſh,131 
\ To boyl Mullets or Bace to 
be eaten het, 132 
To ſtew or make broth with 
Whitings or Smelts, ib. 
How to ſtew or boyl Eels,133 
' Another way, | ib 
To dreſs a diſh of ſmall. 
7 acks, ib.” 

To ſtew a dſhof Breams,134. 
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—__ 


Containing how to Bake, Broyl, and Frigaſie certain 


ſorts of Fſh. 


Ow to make ſauce or 
lear without butter, 


areggs, 


Pp. I35 


Tafry Fiſh and all manner, 
of garniſhing with OY, 
ID.. 


Another way for your Lear 

without eggs, 136 
To ſtew a diſhof Tronts, 1b. 
To boyl and ſerve Salmon 


whole, 137. 
Toroaſt a Pike, ib, 
To roaſt Eles, 138 
How to roaſt a Porpus, 139 
Toroaſt a Carp, ib, 
To roaſt a Salmon whole 

140 

How ta Spitchcock, an _ 
1b. 

For broyling, 141 
TobreylFlounders or Plaice, 


| iÞ. 
Tofry a aiſhof Maids, 142. 


To Frigaſte or butter Crabs 
or Lobſters, 1D. 


To fry a diſh of Ling for 
firſt courſe, 10.- 
ToFrigaſte Shrimps,Pranes, 
Perewi Ces, or Cra-fiſh, 


I45 


A EF raiſe of C ockles, 1b. 


To broyl Oyſters, 


I 44 
T o broyl Scollops, 


145 


To bake certain Fiſh, ib, 
To bake 4 Carp two ways, 
g_” 1b 


Tobake an Eele pie, ib. 


Tobake aTurbet, 146 
A Samon pie to beeaten hot 
147 
T obake a fowl of Ling ina , 
pre. ib, 
Another way, 148 | 


To bake a Pike i a Coffin, + 
ib 


To bake a Lump in aCoffin, 


149 . 


Tobabe F lounders or Plaice 


ib. 


Toboke an Oyſter pie, 150 
Tomake a Batilly pie of Fiſh 
ib, 


To wake Petteets of Shrimps 
or Pranes, 
To marinate a Carp to be 
eaten cold, ib. 
To Haſh a Carp, 152 


To 


51 


A Frigaſic of frelh mo 
ib. 


nb 


The Table. 
1% Frigafte great Plaice or ' To boyl a Carp 4tother way, 


Flounders, I53- tb. 
To make Chuets of Salmon, To ſouce an Eele, I55 
154 
- BOOK XIV. | 


Containing ſeveral ſorts of hot vaksa meats, 


T O bake a Gammon of 


Bacon to be eaten hot, 
with ingredients, P-156 
To wake a ſteak_'vie of Mut- 
ton, 
Another way, 
For a ſweet Lamb-pie, 


Another way for aſavory158 
ib. 


Anothcr way, 


To bake an Hen to be eaten” 


| 


bot, 159 
To bake a Hen another way, 
ib, 


Another way to bake a Hex 
ina Patie-pan, 160 
To bake a Capon or Turkey 
1a 4 Patie-pan, ib, 
How to ſeaſon and bake a 
Paſty of Veniſon, 161 
Another way to bake Feri- 
ſon to be eaten hot, 162 
109 make a Battally or Bik- 
pre inthe Spring, ID. 
To make a Shcrdoon pro in 
the Spring, 1C4. 
Ts wake a Lunbard pre, ib, 


To make a diſhof Chuets,165 
To wake an Ox-cheekpie, 
To make a Calves-head pie, 
ib. 

To make a Neats-tonguse pie 
tobe eatemhot, 166 
To make a Chicken. pie for 
the Winter ſeaſon, 167 


Another way, tb. 
Arother way, iÞ. 
To make a Calves-feer pie, 

168 
To make an Olive pie, ib. 


To wake an Artichoke pie, 
I69 

To make a Skerrit pie, 170 
To makg a Potato pie, ib. 
To wake Harrow P aſties to,” 
fry, . Ib 
Ta make an Egg-pis 171 
To makg a Trotter pie, and 
T affatce Tarts, I72 
To make «n Orangade pie, 
I73 
174 
A 


AN er ways 


The Table. 
A bot baked meat of Com-| To make a Paſiy,, ,: | 
pounds, 174 | Goat, z 
» . . " On - 
To wake a Pigeon pic, 175 | Tomaly «© Law Poſe, 
A: her way, Iat; oe '? a Fawn or you:: | 
eG s Kidpe Ds}. Roe, 179 
anther wal. * 177 , 50 wake Faſties of Tice ty * 
p £..49 * » 
4 wo 0tisir 31S) TE JTY, ibid - 
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Containing divers Tarts and Md: 1;jhrs. 


O make a Bacon Ta't, Tomahe Tarts of thi Jellvof 

P. 180 Pippins ib, © 

To make an Almond Tart, To make Gooſ-berry Tarts | 
ib. green, and clear as Crys | 

T o make a Pine pple Tart, ftal, 186 
181 To make puſf-paſt, id, | 

Another Tart of Piſtaches, To make a laid T art for pre 


iD. P/erves. I8 | 
To make a Sprin7 Tart, 1. To make a Warden or Pear 
To make a CowſlipTart,182 pie, 188 : 
To make a Cheeſe Tart, ib. Tomake a Quince pie, ib. 
To make 4 Pruen Tart,163 To make a pie with whole © 
To make a Cheeſe Cake, tb.  Pippins, ibid, 


To make a diſh of Paffs,184% A ſer Tart, 189 . 
To make a ſet Cuſtard, 185 1 


THE: 
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Rare Receipts in Cookery. 


The Second Part. © 
O make a __ divers'\ A Pudding "ftewed berweer 
EK ways, ; Pag.191 || - twoaiſhes, © © © © 199 
To boyl a Caponin Rice,193 To make French Poſs with 
To boyl a Bisk another way, '' green herbs, _»iÞ, 
ibid. To bake all manner of Land 
Toboyl a Leg of Mutton the'\' | fowl, © 3" 200) 


French faſhion, 194: Tofry Sheeps-10ngnes, ib. 
How to boyl Patridges, 195' To bake 4 Digg to be eatere 


How to boyl Capons in Pot-: - hot, 201 
rage in the French faſhi- To bake all manner of Sea- 
on; ib. fowlto be eatencold, ib. 


How to make a boyled Meat To Haſh aCarp, . _ *207 
much like a Biskh, . 196. For the Stock ſor felly,, 1b. 
To boyl a Neck, Leg, or. To make jellys exceeding 
Chine of Mutton, or a white with Almons, 203 
Neck, Leg , Fillet, or. To make ſome Kick ſhaws to 
Knuckle of Veal, Leg 7 | fry or bake, 1b. 
Loynof Lamb, © © 197 | ' To make 4 Pattage, 204. . 
To boyl a Chine whole or in | To mats 4 [mall Bish of fe ff ; 


pieces, ib. roaſted, 

To bake a Pigg tobeeaten| A Jelly of ſeveral. a7 
cold, called 7 AMaremaid 206 
Tie, 198 | To bake Anricochs green, 

Another wa 1Þ 1b, : . 207 


To bake Steab * the Frenchi To make an Oatmeal Puds 


ms fo. | ans, is 


7 C- 
O To 


14 
To make an Oatmeal Pud- 
ding boyled, 207 
To make Oatmeal Pudding 
»* "Hl of Fiſhor F leſh | 
blood 208 
To make white Puddings an 
excellent way, 1Þ. 
To make an Italian Pud- 


Toboyl Pi zge07s the French 
fafhion, 214- 

To boy! Mullet or Pike with 
Oyſters, 

Yo boyl Carps an ho — 
Way, 


Another way to boy! adi F of 


great Flounders, 1b. 
To make a Haſh of Par- 

tridzes or Capons, 216 
A rare Frigaſte, i. 


To mare 4 Bik of Carys | 


ib. * 


is 
| 


| 


The Table; 


and other ſeveral fiſh,2.17 
To areſs eggs inthe Spaniſh 


aſhion, 219 
To dreſs eggs im the Porty. 
gal faſhion, i, 


To areſs eggs called in 
French A la Hugenota, 
or the Proteſtant way, 


ding, 1b. 220 
To make Metheglin, 209 | To dreſs eggs in faſhion ofa 
How to make Ipocrus, * 1b. | -. Tanſey, th. * 
To jelly Lobfters, Cra-fiſh, | To dreſs Poatch eggs, ib. 
or Pranes, 210 | To butter eggs upon toaſis, 
To ftew Crabs, ib. | 221: 
To force Crabs, 211] An excellent way to butte 
To make Water Leach, tb. i eOgs, Ib, 
Ta make a boyled Pudding | To make Cheeſe-cakes, 221 
another way, 212 | Tomake Dowſets, ib, 
Another way, ib. | How to make a congeald, 
A baked Pudaing after the | meat,tobe eaten cold, 22} 
Ttalianfaſnion, 213 | How tocongeal 'a T urkey 
To blarnch Manchit in a\ Capon, ſd 
frying-pan, ib. | How re wake ſmall Pindent, 
. Another way, ib. | trofryfor firſt courſe, 246 


How to make rich Pancake: 
245 
Another way to make thin. 


criſp, 1610, 
How to fry ales, ; _ ; 
ibid, 


neck of Lamb, 
How to make a green Fright 
fre of Chickens, 226 
A fryed meat in haſte for th 
ſecond courſe, I 
How to make a Puaai 
with Whey, 10. 


Hi 


' For Friday, to make 4 diſh 


\ az. ** F 


The Table. """% m 
How to make Apple-pies to | beginning of the Las 4 
ib. ' 1 


fry, | G 
' Heowto wake aboyled meat, | To make a made diſh, 231 


a forced meat, 4 diſh of | An excellemt way how tg 
Collops, and a roaſt meat, broyl Eeles, ib. 
and a baked meat, of a \ How to butter a diſh of eggs 
leg of Veal with ſome other | with Anchovies, 1d. 
ſmel ingredients, 1b. | Howto fry a diſh of Cheefe, 
A Fridays diſh made with 232 
Barley, 229 | How to broyl a leg of Ss 
ibid. 


of fryed toaſts, 230 | How to roaſt the ſaid Col- 


Another Friday or Lent | lops, ibid. 
diſh. ib. | How to make a Palate pie, 
A ſecond courſe diſh in the 233 


| 


I6 | 
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THE TABLE. 


Very rare. and moſt choice Acceipts for all 
manner of Preſerving, Conſerving and Candying,e+. 


m—_ 


CR R————— 


— 


O preſerve Pippins,; 
pag. 235 
Ar other way, © ib 
Another way to preferve 

them green, 236 
7 opreſerve Apricocks, 1Þ. 
Another way, 1b 


Another way to preſerve | 


them ripe, 237 
To preſerve Pippinsred, \Þ. 
Topreſerve Pears, 238 
Another way for white T 


prns, 1D, 


Tojreſerve Medlars ib.| 
Topreſerve Peaches, 239 | 
Another way, 1b. 
Another way, 1b. 


To preſerve Quinſes, 240 


Another way to preſerve] 


tl 2332 WHite or red, 1b. 
T opreſerve Gooſ-berries, 1b. 
Anotner way, 241 
Another way, ib. 


"& -6 y- x 
{4 6 preſerve Mellacntons 24-2 


'4 


| Another way, 242 
Topreſerve Grapes, 243. 
Another way, ib, | 
Tofreſerve Cherries, 1b. 
Anothor way, 244 

| Another way, ib, ! 
Topreſerve Barberries, 245, 


To preſerve Raſpberries, ld.' 


Another way, 246 
| To preſerve your Pomcitron 
: ib. 
To preſerve Oranges and 
Lemmons, ib. 

To preſerve Saterion roots, 
24] 

| Topreſerve red Roſc-!caves, 
10, 

| To preſerve Enula Camp 
24 Y00FS, 246 

id, 


T opreſerve Currans ! 
To preſerve Aulberries, 10. 
To preſerve Eringo-roots,' 

| 249. 


Pl 
[4 


To pre/er; 
Pay 


1 


(| 
x 


To preſerve Danoftns, ID. 


! 


green TF,11710ts, 
| 10, 


| Ti 


The Table. 17 | 


| To preſerve Angelica roots, fruits, according to other 


ib. | Autbors, ibid. 
The time to preſerve green | 
Conſerves. 

Onſerve of Barberries, To make conſerve of Straw- 
C | pag.251 berries, . ib. 
Another way, ib. Tomake conſerve of Prunes 
To make Conſerve of Vio- or Damſmns, ib. 

lets, ib. To make conſerve of Red 
To make a Marmalade of 0 and Damask Roſes, 254. 

Quinſes, 252 :To conſerve Cowſlips, Ma- 
To makg conſerue of Borage TYigolds, Violets, Scabions, 

flowers, ib. Sage, and Roſes,8&c. ib. 
To make conſerve of Roſe- To make a Pomander, ib. 

mary flowers, ib. ' Another way to conſerve 
To make conſerve of Buglos | Strawberries, ib. 

flowers, td. To make conſerve of Ciche- 
To make Peftoral rolls for j ry ſiowers, 255 

the Courh, 253 | 

_ Sirrups. 


O make ſirrup of Pom-\ Gillyflowers, * ibid. 
Citrons, PaS.25; | To make ſirrup of Roſes ſolu- 
258 


To make ſirrup of Ligner iſh, tive, 


256 Another way to make fore: 
To. make firrup of Hoare | of Damatk, Roſes, 


hound, i. Tokeep your liquor of Roſes 
"*To make [7 wrup of iT 'yſſop,ib. ! | all jeſs : F 2 ” 
Tomake ſirrup of Violets, a7, To make ſirrup of Cowſlips, 

Another rare Way, 1b 1bid,, 
To make ſirrup of 71 alber- To make ſirrup of Lemmons. 
YCs, ib. idid- 


To make ſirrup of Clove- , Tom, che ſorrup of Maiden 


| hair , 


4* The Table. 


— -. ibid. | To keep Cherries att the 


To make ſirrup of ary Roſes, } year, and tohave them 
260 Chriſtmas, ibid. 


web 


acts. 


— 


Candying. 


FO Candy Violet flow- | To CandyEringo-yoots, ib, 
ers, pag.260 | Another way, 264, 


To Candy Pears, Plumbs, | To ary Pippins, i. | 


Apricocks, to look_clear,| To Candy Roſe-leaves as 


To Candy Borage flowers, | ontrees, ib 


ibid. | To Candy all ſorts of Floy- | 
To Candy Roſemary _ ers, Fruits and Spices, | 
101d. 


the clear RockC andy265 
To Candy all ſorts of flowers To Candy Maricolds in 


after the Spaniſh way ,262 Wedges , the Spaniſh | 
To make Manus Chriſti, ib. faſhion, ib, 
To Candy Gooſ-berries, id. | To Candy all manner of 
To dry Apricocks, 263 | flowers in their natural 


To Candy Enuja-Campa- | colours, " 
na, ibid. | To Candy Ginger, 4 
Paſtes. 


1 © make Paſte of Pippins | To make Paſte of Oranges 
| the Genoua faſhion, } and Lemmons, ib, 
Some with leaves , ſome | To make Paſte of Gooſ-ber- 
like Plumbs with ſtalks, | res, 267 

_ and ftanes zn them, p.266 | | 


s 


Certall! 


# R Pa. | OT. W.--- 4 


| Unlace that Coney, ib. | 
Sauce that C apon, 279 
Allay that Pheaſant, ib. | 
Wing that Partridge, ib. 
Wing that Quail, i. 


Un;oynt that Bittern, ib. 
Breakthat Eeript, 1d. 
. Untach that Curlew, ib. 
Untach that Brew, 1b. 


The Table, 19. 


Certain old uſeful Trailtions of Carving and 
Sewing, &c. 


T Ems of a Carver,p.268 
T he Office of the Butler, 
Pantler , Teoman of the 


Seller, and Eury, ID. 
Of the Sewing of fiſh. 272 
Service, ' 1D. 
Of Carving of ficſh, 1b, 
Service, 1b. | 
Sauce for many ſorts of fowls | 


and fie(þ. 275 
Of the Feaſis and Service 

from Eaſter unto Whit- 

ſuntide, ibid. | 


General directions for the 
Carving up of Fowl. 


Lift that Swan, 276 
Rear that Gooſe, ib. 
To cut tp aTurkey or Bu- | 

ard, 279 
Diſmember that Heron,278 
Unbrace that Mallard, 1b. 


Diſplay that Crane, ib. 
Diſmember that Heron ,2.80 


} 


Break that Sarcell, 1b. 
Atince that Plover, 1b, 
A Snite, 281 
Thigh that Woodcock, ibÞ. 


From the Feaſt of Whitſun- 
tide #7to Midſummer,1b. 
From the Feaſh of Saunt 
John the Baptiſt, uxto 
Michaelmas, 282, 
From the Feaſt of Michael- 
mas, unto the Feaſt of 


Chriſtmas, 1b. 
Sewing of Fiſh. 
Firſt Courſe, 283 
Second Courſe, 284. 
Third Courſe, 1b. 
Of Carving of Fiſh, ib. 
Sauces of all fiſh, 285 


An excellent way for ma- 
king Tpocrus, 286 
An approved Receipt for 4 
Conſumption that hath 
long remained, ib. 
To coller Flounders, 287 - 
To roaſt a ſhoulder of Iut-" 


ton inblood, 1 
To make a Portugal pie, ib. \ 
To ſtew a Carp, 288 


Tomake a Bacon Tart, ib. 
To make Vevyer Olly , or 


Cheeſe pottage, 299 
- The - 
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The whole Body of 


COOKERY 


BOOK t. 
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Hoy to pickle Cowcumbers, 


Ake your ſmalleſt Cowcumbers , or Gerkins, 
after Bartholomew-tyde, dip a cloth 1a beer, 
and rub them cſean from the dirt, then put a 
laying of Bay and Dill leafs in the bottom of 
your Firkin or Pot, and a quantity of whole Pepper, 
two or three blades of Mace, and as many Cloves; then 
place a laying of Cowcumbers thereon, ſo continue 
with your faid ingredients till your Pot or Firkin be 
full; then make a Liquor with fair water, and good ſtore 
- of Dill ro make it ſtrong, with ſo much falr as will bear 
 anegs, you may infuſe the Dill, or you may boyl ir, 
| but let it becold, then put it into your Cowcumbers ; 
let thispickle continueto them almoſt a fortnight, then 
 Pourpart away, and fill it up with white wine Vinegar, 
ſo > your Cowcumbers be green and criſp, and not 
t09 ſour. 


A ſt 
, 4 


How 


"S The whole Body of Cookery Diſfſefted. 
Hoy to pickle Muſhroms. 


"FA ke a buſhel! of Muſhroms, blanch them over the 
crown, barb them beneath ; if they are new, they 
look as redasa Cherry, if old, back this being done, 
throw them into a pan of boyling water,then take then 
forth and let them'drain , when they are cold, put them 
up into your Pot or Glaſs, put thereto Cloves, Mace, 
Ginger, Nutmeggs, whole Pepper ; then take white. 
wine, a little Vinegar, with a little quantity of ſalt, fo 
pour the Liquor into your Muſhroms , and ſtop then 
cloſefor your uſe all the year. 


' To pickle the tops of Elver. 


TY Reak thetops of your young ſprouts of Elder , in 

March or April, having a quantity thereof broke 
In pieces {ix inches long; boy] them in water half a doza 
walms,then pour them out into your Sieve or Collinder . 
and let themdrain; then prepare a pickle of wine « 
beer ; put thereto alittle falr, and a lictle bruiſed Pep-, 
per; ſo put them into the ſaid pickle, and ſtop then., 
A good fallet. | | 


To pickle Eld:r-buds in March, before the tree leaves, — 
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JF Aving gathered what quantity you pleaſe before 

_-& they are full blown, and put them into wine-' 
vinegar, they are a good fallet. If in caſe they arefull 
blown, as in 7une, they ſerve to make {trong Elder-r 
vinegar ; and themſelves no fallet : This Vinegar is good 
eo make ſauce for divers forts of meat. 


ME es — 
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To pick Clove-Gilly-ſlowers. 
7 you have picked a good quantity 0 


Gilly- flowers , mingle half white-wine ant 
half Vinegar together , with ſo much white ſugar © 


Will make them ſweet and 4.p,and ſo put your Gilly. 
| | "- floweti 


The whole Body of Cookery Diſſefed. 2 
flowers in, with a few Cloves, which is a good fallet, 
and the liquor thereof will ſerve for Lears for ſweet and 
ſharp boyled meats, or baked meats. 


To pickle Purſland ſtalks. 

Hen they are waſhed, and cut in pieces ſix 
V inches long, boy] them with water and. falt , 
a dozen walms ; when they are taken up, drained, and 
cold, let your pickle be ſtale beer , and wine-vinegar ; 
add a handful of ſalt thereunto, and put them up 1ato 
your veſſel, and ſtop them up cloſe, and they will keep 
to the Spring following. 


To pickle Artichokes. 


Ake your Artichokes before they are over-grown, 

or toofull of ſtrings, and when they are pared 
round, that nothing is left but the bottom , boyl them 
till they be indifferent tender, but not full boyled, take 
them up, let them be cold, then take good ſtale-beer, 
and white-wine, with a great quantity of whole Pepper, 
ſo put them up into a barrel, with a ſmall quantity of 
ſalt, keepthem cloſe, and they will not be four, it 
will ſerve for baked meats, and boyled meats , all the 


* Winter. 


To pickle the tops of Tarnips. 


Tx the tops of young Turnips , cut off the ſuper- 
Huous branches,or leaves,when your water boyles * 
put themin, and let them boy till they are indifferent * 
render, then take them out, and let them drain, and 
pur them into a pickle of white-wine Vinegar and ſalt. 
The ſame manner may you pickle the ſprouts of 


<vngeNorks, but take a care you do not over-boyl 
them, | 


B 2 To 
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To pickle green Figgs. 


'J Ake your green Figgs about Auguſt , cut them in 
halves , and boyl them up in Vinegar , a little 
quantity of Sugar, large Mace and Cloves, ſo put them 
up into your Pot or Glaſs inthe ſame liquor ; they will , 
ſerve to Garniſh your boyled meats , or Friggeſes, in | 
the Winter. | | 


Topickle Barbaries red. 


vw Hen your Barbariesare picked from the leaves in , 

cluiters, about Michaelmas , or when they are : 
ripe, {et your water boyl, and give them half a dozen | 
walms ; let your pickle be of white-wine and Vinegar, 
not too ſharp, ſo put them up for your uſe. 


To pickle Sampier green. 


Ake your Sampier freſh from the Rock,and pickle | 
F it in water andfalt; when you have occaſion to | 
uſe thereof, take what quantity you pleaſe , and 
throwit into boyling water ; although before it had | 
loſt its colour, ſix or ſeven walms will make it green, 
dramnit, cool it, and put it into a pickle of Vinegar for 
your preſent uſe ; otherwiſe you may fir{t boyl it in * 
Sooditore of water and ſalt, and keep it in the ſame li- 
quor , but the hrit way is the beſt. 


* To pickle ſtalks of T beſſell or Sherdowns. 


FN Aarchor April, there is Theſell runs up like an 
f Artichoke ; the root thereof is like to the bottom 
of an Artichoke ; both root and ſtalk being peeled, and 
boyled in water and falt, you may pickle them in 
white-wine , it will ſerve cither for baked , or boyled 
meats, or elſe to be ordered and fent to the table as 
Artichokes. ne | 


To 


S 
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To pickle Reddiſh tops. 


Ou muſt dowith this, as you do your Turnips, 
or ſprouts of Cabbage, it will ſerye for a bot 


fallet. 
To pickle Taragon. 


ew Taragon being {tripped from the ſtalk, put it 
into your Glaſs or Veſlei, and let your pickle 
be half white-wine , half Vinegar , ſo keep it for 
your ule. 


To pickle Cowſlips. 


T Hey are only to be pickled with Vinegar and 
SUSAr. 


To pickle Fennell or Dill. 


5 your water boyl, then having your young 
4 Fennell tyed up in bunches, half a dozen walms 
will be enough, drain it, and let your pickle be Vi- 
negar. 


Te pickle Red Cabbage. 


Ake your cloſe-leav*d Red-Cabbage, and cut it in 
FJ quarters, and when your liquor boyls , give it 
a dozen walms, and pickle it in Claret-wine Vinegar ; 
you may pur into it your Beet-roots boyled, and your. 
Turnips half-boyled; it will all ferve both for gar- 
nithing and fallet, for your Turnips thereby ſhall be 
dyed into a crimſon colour , a handſom garniſhing to 
the eye. | 


To pickle Burdock- Roots. 


ee Burdock-Roots being ſcraped and half-boyled, 
L picklethem with half white-wine , half Vinegar, 
with a little Pepper and Salt, and when you will make 
uſe of them, ſlice them thin, a3 : 
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Topickle Lemmon and Orange Pill. 


Hey being boyled with Vinegar and Sugar , pur 
chem up into the ſame pickle ; you muſt obſerveto 

cut them in ſmall long thongs, the length of half the 
Pill of your Lemmon being pared , it is an handſome - 
ſavoury Winter-faller ,; theſe ought to be firſt boyled in 


water, before you boy] them in Sugar. 
To pickle Aſhen Keyes. 
BY your Aſhen Keyes in water, and let the pickle 
) be Vinegar. 
To pickle curled Endive, 


- ro muſt give your Endive a fcald in 2 walm of 
boyling water, and pickle it with half white-wine 


and half Vinegar. 
To pick'e Charnell. 


= muſt give your Charnell two or three walms | 
in boyling water ; the pickle muit be only with : 


Vinegar, 
To pickle Quinces. 


TJ ke your fair .Quinces, and core them with your 
boring irons or ſcoop; take the worit of your | 
Quinces, and cut them to pieces, and boyl your core 
or pieces in your pan of liquor, ſo that you make tle 
liquor ſtrong, then boyl your Quinces prepared to 
pickle, till they may be ſuppoſed a quarter boyled, 
then ſtrain out your liquor with your hair-ſieye, or , 
ſtrainer, and puta ſmall quantity of ſalt , add thereto | 
ſome ſtrong beer, and put up your Quinces whole in 
our Veſſel or Pot, and pour inſome of the ſame 1iquor, 


and ſtop them cloſe up, 
Te 


Put 
- tO 
the 


me 


Cit 


le 
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To pickle Bramble-Frutt. | ED 


T is a long berry, but full of ſtones, ſome call them 
|| Services, or Hipps : Your pickle is beer-vinegar, 
and a little Sugar ; you muſt give them three or tour 
walms ; but if they are full ripe, youare to pickle chem: 
raw as they are. 


To pickle Broom-buds. 


Ut your Broom-buds into little Linnen Baggs , tye 
P them up cloſe, make a pickle of Bay-ſfalt and wa- 
ter, being boyled together, ſo that it will bear an egg 
when it is cold, put it into your Veflel or Pot, to your 
baggs of Broom-buds, keep it cloſe ſtopt, and let -1t 
lyeuntil it looks black, ſhift it again once or twice, un- 
til it change to a bright or green colour , afterwards 
take it out, and boylit, as your occaſion calls for , and 
pickle it in Vinegar. It will keep a moneth or two. 


To pickie Bog-berrics. 


Oyl up ſome Vinegar and Sugar together , and 
pour it in , being hot, into your Pot or Veſſel 


' where your Bog-berries are : And they will ſerve to 


om your diſhes all the Winter; you may do the 
ike to pickle Hogg-haws, only boyl them up if they 
are notripe. ; 


To pickle G rapes. 


| Mae not your Grapes be fully ripe; their pickle is 


white-wineand a little Sugar. 
Topickle Red and White Currans, 


'J Ake Vinegar and white-wine, with ſo much Sugar 
© a$will makeit pretty ſweet, then txke your Red 
or White Currans, being not fully ripe, and giye them 
one walm, ſo cover them over with the faid pickle , 
keeping them alwayes under liquor, © To 


8 The whole Body of C ookery Difſetted A 


To pickle Elder, or many other buds of trees in the $ pring, Ov 


that uſeth to ſerve for Spring-ſallets. © 
+I ; ; | Of 
Ive them one or two walms with Vinegar, Salt, n 


whole Pepper, long Mace, and a Lemmon-Pill yo 
cut 1n pieces, then drain them, and let the Buds and the ... pe 
Liquor cool ſeverally ; afterwards put them i:1 a Por, af, 


and coyer them with your pickle. th 
To pickle Cabbage- ſtutks. " 


E A Bout Michaelmas you may take your Cabbage: * let 

; 3, {talks, an handful or more from the Cabbage, jy th 
or 1o far as the pith is good ; ſhave off the ont-lide, | w' 
and cnt them in quarters, half boyl them in water and + th 
falt, then cut thepith from the outward pill, and pickle by 
10 white-wine, a little ſtale beer, bruiſed Pepper,large * m 
Mace, a few Fennel-ſeeds and ſalt ; you may flice our * A 


this with your pickled fallets. ih  & 
To pickle Shampiniiioas, 


C7 Ou muſt give thetn two or three waims ; and pickle 1 
L them in white-wine Vinegar , bruiſed Pepper, : 
Salt, with alittle large Ma.e., - © 74 of 
tl 

| ft 

Et your water boyl with a little falt , throw it in; þ w 
and ler it have three or four walms , pur it forth * d 

4nto a Cullender ; when it is cold, pickle it in white. | 
wine 4nd - Vinegar , with a little Pepper and large : 
Mace. > | 


To pickle Sleep-at-;:4%37. 


d 
T o pickle the ſtalks of 1tarch- allows. 


4 

IN the latter end of 1/arch, andin April, your ſtalks 1 

' will beas big as a childs finger; yau-may gather of | 5 

them the quantity of a buſhel more or jets, break- rhem |. \ 

in lengths; about fGve or ſix inches , -and pill off the | 1 
: -- 2 Eg j - 3 outward 


a 
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outward peel, and when your pan boyls with water and 
| an handful of ſalt, pur them in, and letthem have five 


or lix walms, then tzke them up with your Scummer, 
and lay them a draining until they are cold , and make 
your pickle with ſtale beer, ſome Vinegar, groſs Pep- 


per, andan handful of falr, when they are pilled as 


aforeſaid, you may take an handful of them, and eayen 


; themat the ends, and cut them as round as you can, 


* manner of Peaſe, with Pepper and Salt onthe diſh brims: 


about the bigneſs of a Peaſe ; rhus do until you have cut 


= good diſh of them, then lay ona skillet of water, and 
- | let ir boyl with ſome beaten Pepper tyed ina ragg ; put 
them in, and let them boyl quick, (as you do Peale) 


when they are enough, put them into a Cullender, ler. 


+ thewacer drain from them,put them 1n a diſh with ſweet 


butter, and toſs them up together ; diſh them after che 


Rad 


' Andthey differ very little in their taſte from Peaſe, 


| therefore ſome call them arch Peaſe. 


Ti pickle Alexander-Buads. 


| T Ake Alexander-Buds before they begin to run to 


ſeed, take off thetr looſe leaves and top , ſo that 


; thebudmay be firm , cut part of the root to it, let 


i 


| | 


them be half-boyled in water and ſalt, then put them 
trom the liquor, and when they are cold, pickle them 
with Vinegar, falr, and a little ſtale beer ; when you 


| diſhthem up, you multflit them in the middle. 


To pickle Mallagatoons. 


You muſt take them before they are ripe , ſo that 


with a knife you may ſplit them through theſtone, 
then take half ſo much Sugar as they weigh, and put it 
in as much water as will boy] them up , and when your 
Sugar and water boyls well, ſcumit, and put 1n your 


| agnroony with their skin-ſide downward , and let 
- | knemſumper, but not boyl up; after this manner you 


—_ 
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may do Peaches and Apricocks, being not full ripe, or 
Apples in halves, pickle them in the ſaid pickle as | up 
you boy! them, this will ſerve for the garniſhing of | . 
fallets. | ' by 
In theſe varieties of pickles, you have matter ſuffici- | ,p, 
ent to make Grand-ſallets for the winter, as alſo for the ' q,. 
Summer, being many times deſired, for many of them | 
are very wholſom and Cordial for the ſtomack. | {on 
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How to Sowce, Pickle and Coller all manner of Fleſh. 


I In >, 0, 9 Tor rr —_ 


| To Collcr and Sowce Brawn. | 
Our Brawn beins ſcalded & boned, of each ſide | Fe 

you may make three handſom Collers,the neck | 
Coller,the theald Coller,& fo the {ide or flank 

Coller ; if your Brawn be very fat, you may: 

make alſo the gammon Coller behind, otherwiſe boyl | 
and ſowce it, this being watered two dayes, ſhifted thre: ! 
or four times a day, & {till kept ſcraped, then waſh i | 
our, and ſqueeze out the blood, and dry it with clothes, | 
when it is very dry,fprinkle on ſalt;ſo begin at the bell,! 
& wind it up into Collers; but in caſe you can, ſtoe more! 
feth inthe Hanck,or in the Coller,you may cut it out 
other places where there is too much,or from the Gam: 
mon;this being bound up, as you will bind up atrunk,| 
with all the ſ{trengrh that can be obtained, pur it in you} 
Fnrnaceor Copper; when it boyls,ſcum it, you mult oh 
de careful it be kept full of liquor, and-continually ſcum} p,, 
med for the ſpace of {ix hours, then try it with awhea-! ;p. 
ſtraw if it be very tender , cool your; Boyler by ts, ,;6 
king- away your fire, and filling of it conſtantly witl! pax 
cold water ; ſo ſhall your Brawn be white , bu of "> 
and} > 


II 24 | 


or 
LI ip your Brawn,and ſer it up on the end, on a board, 


of | 


Cl» | 


he 


em : 


| 
F 
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Rands, or ſettles in its liquor, it will be black; then take 


| _ Sowce drink ought to be beer brewed on purpoſe; 


ut if it be of the houſe beer, then boy! a pan of water, 
throw therein a peck of wheaten bran andler it boyl, 
ſtrain it thorough a hair lieve, ard throw in two hand- 
fuls of ſalt, ſo mix it with your beer aforeſaid, and 
ſowce your Brawn therein; you may take halt a peck 


' of white flower of Oatmeal, and mix it with ſome li- 


quor, and run it through your hair ſieve, and it will 


| cauſe your ſowce to be white : Milk and Whey is uſed 


— | 
| 
|; 
| 
Z 


Ck | 
nk 


df 


inthis caſe; buz your Milk will not keep ſo long;you 
may put both, in the boyling thereof, it will cauſe ic 
to boyl white , keep your ſowce Brawn cloſe covered, 
and when it begins to be ſour,you may renew lt at your 
pleaſure, with adding of freſh liquor. 


To Coller Veniſon. 


Ake your Veniſon and cut it fit to be Collered, or 
to put into your Por, it being ſomething deep, 
and ſlender, ſo that you may make about three Col- 
lers of a large ſide, or hanch, ſeaſon your Veniſon 
( being larded before } with Pepper, a little Cloves, 
Mace, Nutmeg, and as much falr as will turn your Spi- 
ces grayith ; then roul up your Collers, put them into 
your Pot, put butter thereunto, ſo coyer oyer your 
Pot with ſome courſe paſte made a purpoſe , this will 
ask four or five hours baking; draw them out of the 
Oven, and let them ſtand until they are cold, then- 
may you take off your lid, and take out your Venifon 
whole, pour away your gravie, and make clean your 


+ Pot, puta little clarified butter in the bottom thereof, 
| then put your Coller in again, and fill it up withela- 


rthed butter, ſoput on your lid, with a ſheet of brown 


Paper tyed over it; this way ſhall you keep Veniſon a 


twelyemonth, In a great feaſt you may break three of 
your 


— 


+ 
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your potsto pieces, then take out your Veniſon whoſe! col: 
being congealed, rowed with butter, fer your three bro 
Collers upon a great diſh, and plate; then ſtick all your] fre 
butter round about with bay-leaves and a branch f! this 
bayes on the top of each Coller; in your common dyeth of a 
one is enough tora diſh, but you muſt break your por,} you 
otherwiſe your butter will nor comagprth whole with! mal 
it you mult alſo dip your pot in hot water to looſer} ſort 
your butter from the {ides. This is as rich and honou.| 
rabje a fecond-courſe diſh, as your Brawn is for the 
firſt - you may alſo if you pleaſe, ſlice ir out of you| 

pots at your pleature - The ſame way may you do with 1 
Veniſon baked in Rye-dough; that is, Take outall} ſev 
your Veniſon when it 1s baked, ſcrape our all Your hin 
Sravic and jelly out of your bottom and {ides of your Ma 
pie, pour in clarithed butter, place in your Veniſon | abc 
gain, and cover it over with clarified butter, then put on} V0! 
your lid in ics place ; ir will congeal to the clarified} Saf 
butrer that none can tel] that ever ic was cut ; but you | anc 
muſt remember to lardall this Veaiſon, before you Col-| anc 


ler ir, or put it in your baked mear. S'Y 
| | | kee 

To Coller Beef Red. {it1 

| {on 


F:* kea good flank of Beef,and cuc out a Coller thre: 
.* * quarters of a yard long, and almolt half a nn 61 
1 


| wh 
| 
if 


DO», : 
broay , then take a fmall quantity of Cutchenele pre- 


pared, and a littie Allam : pur chis into the value ofz| 
piat of Red Wine, then feafon your Beef with Salt-petet| 
Salr, and pur it into a Boul or Tray, wich your afore| 
faid wine, mix ir all well together, and ler ir lye four 
and twenty hours; then ſeaſon your Beef with a hand: 
ful, of ſweer herbs minced, two Nutmegs, with a lit} 
Cloves and Mace beaten,and a quantity of ſmall Peppetf 6. 
not to bedifcerned ; ſo Coller up your Beef,and bind} 
with your Tape; if you have a pot high enough, you 
may bakeit, pur a little liquor therein;otherwates youp 

0s | may} 
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| may boyl it in Pomp water witha ſoft fire; when it 3, 
of! cold put it into your pickle, being of white-wine, fron 
\ree! broth, and Vinegar,with a little falt, if the Coller be ro\ 
our! freſh,otherwiſe you need put none; When you go to dit. 
| of! this at a feaſt, you may cut it into four Collers, it will |& 
yet of a lovely red, {tick it with bay leaves, ard Sarnifh 
or | your diſh with flowers and green : You may alſocut 
zith} many diſhes of your Coller in lices, it will be an hand- 


{| ſome ſervice for your ſecond courſe. 
= To Coller Veal. 


the ; | 
Our Akea breaſt of Veal and bone him, and beat him 
ith ſquare, fitting to be Collered, ſoak himwell in 
2} ſeveral waters,till all the blood 1s ſoaked out, then take 
him and dry him, and ſeaſon him with bearen Cloves, 
Mace,Nutmeg and Ginger,put a handful of ſweet herbs, 
about a ſpoonful of falr, ftrow this all over it, then have 
on! your flices of fine thin fat bacon, ſeaſoned witha litle 
ed| Sage and Pepper; dip each piece inthe yolks of Eggs, 
ou} and arder all over your Veal,ſo begin at the neck end, 
. | and roul it up into a faſt Coller,bind it up fait with Tape, 
ſo boylit with your bones,witha faggot of ſweet herbs, 
! keep it conflantly ſcummed, rill it is boyled, then put 
| it into your ſowling-pan with the fame broth, adding 
| ſome Vinegar and Salt thereto, with ſome large Mace ; 
.4; whenyouſerveitup, you may cut itin thinflices, and 
, | hill a great diſh, and garniſh it with flowers, and ſerve 
| for the firſt courſe. 


er | To Coller Pig. — \ 
658 


1 Our Pigs being ſplit and and boned, ard ſoaked 


do) 
7 


ee 
( 


wellin ſeveral waters, dry it,ſeaſon it with Cloves, 
1: Mace,Nutmeg, Ginger, a litcle quantity of Pepper, with 
«| 4 handful of fweer herbs, and ſage, about a ſpoonful of 
i; Salt, all this being mixed, caſt them' on both ſides of 


d- 


. your Pigg, then Coller it cloſe, beginning at the rail, | 


Ol 


ſh 


and 
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o 

Tad bind it up : waſh it clean from the herbs, and putj 
'*z boyling in fair water, keep it conſtantly ſcummeq, 
when it is more than halfboyled,put in a faggot of ſive; 
Herbs, ſome large Mace, a race or two of Ginger ſliced 
with half a pint of Vinegar, and a piece of Izenglaſs, 0 
at leaſt boyl your Izenglaſs and your Spice in ſo mu} 
of it that you intend to jelly ; The Pigg being boyled, 
put i: forth into your Veſle] or pan, take away the tg) 
and the bottom of your broth or jelly ,melt it, and pour} 
it co your pigg again, diſh up you Pigg, when you are! 
ready, cut your Coller into three or four, and diſh the 
head in the middle, on the top of them, withan apple 
in his mouth; beat your jelly, and garniſh your 7igp,| 
and diſh with ſlices and gobbers(with ſome {lices on the| 
back )- as alſo with flowers and Bay-leaves. | 


Ts Colle; Pork. 


hae” may take a piece of Pork out of the ſide, as you 
did before of Brawn, being watered all night,and! 
well ſqueezed from the blood, ſeaſoned with a good 
handful of Sage, ſweet Margerom, Time and Parſke) 
minced together very ſmall; then having cut out of| 
filler of Veal ſo many thin Collops,hackt with the back 
of a knife, and waſhed over with yolks of eggs, cover! 
your faid Coller, with your eggy lide of your Val 
downards, then waſh over your Veal on the upper! 
tide with eggs, and throw on your ſeaſoning, with fo 
much Salt as you may imagine may ſeaſon it, and it will 
- congeal together by reaſon of the eggs : ſo Collerit,j 

and bind it up, and when it is boyled, Sowce it with} 


> 


: 


F 


ſome of the ſaid liquor, and a little Vinegar, beref | 


Pepper and Ginger : You may lice a Coller theredt 
when. you diſh it ; it will fill three or four great diſha| 


or chargers, or you may ſend -it up in a Coller ; gut | 


niſh about your diſh with ſage and flowers, and {tid/ 
your Pork with Bay-leaves,or Roſemary and Flowers, 


m 


| 
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- To Coller Matton. 
ed. | 
weet Ake a breaſt of Mutton and bone it, cut off the 
ce, T neck part of it, ſlice ir about the Brisker, ſoak ic 
;0r very well in water from all the blood, ic being 
uch; dryed and ſpread abroad, feaſon .it with an Onion, a 
leg little Sampier, a few Capers, a pickle Cowcumber, add 
roy! to ita lictle Time ; all this being ſmall minced roge- 
our} ther, throw it on your meat, with Pepper, Cloves, 
2re; Mace, alittle Ginger and Salt, with ſome pieces of 
the! Anchoves all over ; ſprinkle a trop thereof with your 
ole feather, the yolk of an egg, then wind up your Coller 
go} exceeding cloſe, and boyl it with water and falr, with 
the; afaggot or two of ſweet herbs, you may cut a neck 
| in fiveor ix pieces, and lard it with Lemmon-pill and 
| | boylwith it; thus you may do with your Chines alſo; 
but if you Sowce your Chines, you muſt lard them 
010: With bacon, being boyled, pur Vinegar into the liquor ; 
nil This will alſo ſerve for a hot boyled meat, the lear be- 
od Ing made as you ſhall ſee in the hor boyled meats; if 
ſ youſend it up cold, you may cut it into fo many flices, 
f,} as you have larded pieces , put the higheſt Coller in the 
<> middle,then garniſh your diſh with Sampier or Capers, 
«x your meat with Lemmon. 


al To Coller Goats-fleſh. 

er 

ſo) 'J Ake your Goats fleſh, breaſt or neck, boneit, cut 
il it, and beat it out as thin at one place as another, 


i,& ſeaſon it with Pepper, Salt, ſome Cloves, Mace,a litele 

64 Time, fweer Margerom, Winter-Savory, and Ginger” 

en; - beaten, Coller ir, bind it, and bake it ina Pot, puta 

off pint ofwhice-wine and ſtrong broth thereto, when it is 
baked, add more wine to theliquor,cut it in the middle, 

and letit lyein the pickle, ſo you may ſend it up in 
Ilices, or how you pleaſe, SS 


| 
| 
's 
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To Coller Geeſe. 


One your Geeſe, and cut them ſquare , fit to he 
Collered, let them ſoak one night in their ſeg. 
ſoning , ir being Cloves and Mace, Pepper and 

Salt, ſo inthe mornins take 1t forth, and put ſmal} 
pieces of Anchoves all over, and Weſtphalie bacon 
minced, then roul it up, as aforeſaid , and boyl ir in 
ſtrong broth , with a little whole Pepper and large; F 
Mace, pickle them in the ſame liquor ; when you dil | 
them, cut themin halves, then the two {des will ſtand} 
upwards, diſh them up, garnith the brims of your dith | 
with Weltphalie bacon minced. | Up 


To Coller Swan. 


One your Swan, and part the two ſides, ſeaſon iti W 

as the Geele aforeſaid, only inſtead of the Welt-| Ni 
phalie Bacon and Anchoves,take thin ſlices of far bacon, mM 
almoſt the breadth of the tides, ſeaſon them with _ th 
Pepper and Sage minced, and di them into yolks.of} to 
eggs, and ſo lay them on upon the lides of your Swan, | th 
and roul them up inte Collers ; let your pickle as afore- 5 in 
faid, be as to the Geele ; ; boyl the head to ſet upon | FY 
your Colkrs in the middleof your diſh. an 


To Coller Brand Geeſe or Wiggens. 
O as you did by your Geeſe before, only add 


| thereto an Onion or two , before you have | 
. Collered it; this will all ſerve for ſecond courſe, in caſe | T 
You want aumber of diſhes, or elſe you may uſe hem | 


for the firit courſe. ; th 
By the ſame rule you may do any other fowl, accor-þ wi 
ding to their nature 1n the time of ſeaſon. | G 
'* IN 
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and 

nal] To Sowee, Pickle, or Marble Fiſh. 

= To Coller Eeles. 

te Ake your greateſt Eele, and cover it well with 
liſh | ſalt, ſplit it down the back cloſe to the bone, 
nd | then cut out the bone, as bare as you can, 
th | waſh them and dry them well, and lay them 


| npon a dreſfſer-board {trowed with falr, that he may not 
| ſlip when you go ro Coller him, then take a handful of 
minced Oyſters, witha little Time , ſweet-Margerom, 
it! Winter-ſavory, oge Onion minced ſmall , then ſome _ 
it. Nutmegs, Clovesand Mace beaten ſmall, all this being. 
"n, mingled, ſtrow it on the inſide of your Eeles, the falr 
all that lyes on the ſlippery lide of the Eele,will be enough 
of; to ſeaſon it , ifnot, add ſome more thereunto, ſo roul 
| them up cloſe, and bind them with Tape , boyl. them 
e- 5 in fair water and falt, with a little Vinegar, a faggot or 
on; . two of ſweet herbs, and two or three whole Gnions, 
' and ſliced Ginger , let that be your pickle ; chen at 
| your pleaſure, you may ſerve them up to the Table, 
| garniſhthem with Fennel and flowers, as you ſee good. 


To Sowce a Tench, tobe ſerved in jelly. 


ſe | T Ake a Tench, and ſplit him down the back , only- 
m | cnt off the head whole, when you have waſhed: 
them clean from the blood, boy! them up with white- 
r-} wine, water, Vinegar and ſalt, with large Mace, ſliced 
' Ginger, Nutmegs, ſlices of Lemmon, ſo let them boyl 

+ 1nno more liquor than will cover them , and keep them 
| downunder liquor with a diſh or plate ; when he is 
K) boyled, take him up with your ſcuwmer, and lay him 
| in 


("_" 


'S t 
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in the diſh that you intend to ſend him up in ; then] 
take all the chine bones from the back , and ſtick then 
on the fiſh, and take aquantity of the ſaid liquor, and. 
put it on the fire again ; andincaſe it will not jelly by 
the ſtrength of the fiſh , then boyl a piece of Izenglaf, 
till you find it comes to a jelly ; ſo ler it ſtand rill it i, 
almoſt cold, that it will but run, then pour it over your. 
61h into the diſh, you may keep ſome to beat z for the 
garniſhing of your diſh}, you may mince Stves and Ty 
rag0n together, and ftrow thebrims of your diſh wit' 
your fiſh, if you pleaſe , when you ſend it up; aft 
the ſame manner you may uſe for Turbert, Breme, 
Perch, or any other fiſh that you have a Celire to ſeri 
up injelly. | 
To pickle Smelts white or red. | 


TD Akeyour large Smelts, and being geld , lay then, 

ina pan, on them a row of Lemmons , ſlice Gin 
ger, Nutmeg, large Mace and whole Pepper, then aron 
of Smelts, ſo continue till they are placed , then putt! 
them #hire-wine Vinegar , and ſalt, and bay-leave 1 
top but if you would pickle them Red , your pickt 
muſt be Red wine, well mingled with cutchenele , thej 
will be ready in a week after they are pickled; par 
th:m in haives, as you do Anchoves, and diſh themuy; 
{row upon them Lemmon cut ſquare like dice , wit: 
Broom-buds and Barberries, ſo pour it upon them;gar 


niſh them with ſliced Lemmon, and ferve them up. | 7: 


To Marble Sowls, Plaice, Flounders, Smelts, or any oth 
fi.h that us fitting to Marble. 
F* your Frying-pan with ſweet ſallet-oyl, and whe' 
ir is very hot, your fath being dryed and flowere 
put them into the ſaid pan ; when they are fryed bro# 


and (tiff, put theminto a large earthen pan, put there! 
ſliced Nutmeg, large Mace, and whole Pepper , - 
. i 


{ 
I 
f 
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two or three fliced Lemmons ; when you have done 
frying of all your bh, fry a quantity of Bay-leaves, 
nd! and put them ina top of your fiſh , then put to ir ſo 
by! much white-wine, and a little Vinegar, as will cover the 
as, fiſh, firow a little ſaltinit, ſo diſh them up for ſecond 
th. courſe, when you have occalion. | 


the Topickle Lobffers, and topreſerve them. 


Tz jN caſe you are afraid your Lobſters will miſcarry after 
they are boyled, and that they will keep no longer, 

ft: then rake Fennel and bruiſe it in Vinegar, add falt there- 
to, andwith a branch or rwo of Fennel, waſh them 
IN between the carkaiſe and the rail, leave your branched 
' Fennel under the tail, and ſer them down in a cold 

* place, or a moiſter with ſalt, but if you will be at ſo 

| much charge,you may preſerve them 1n the ſaid pickle; 
hen! however you may preſerve the meat for your uſe , the 
al: tail andclaws being broke, 1n the pickle aforeſaid, and 
ro") uſe them as a fal.et, Thus mult you preſerve your 


- 


tt! Praris, or Shrimps, or Crafiſh. 


Wh Topickle a Conger Eele. 
hey WY Ou muſt ſcald your Eele, and ſcrape it till che out- 
pat ward skin is ſcraped off , then boyl your Eele , 


Up; beingcut in pieces, and bound with Tape , in water, 
wi: fal:, and Vinegar, and an handful of green Fennel, and 
$ wit it 1s oyled, putit into your Sowling pan , 'with 
| {o:120! the ſame liquor and Beer-Vinegar,with an hand- 
+: 5: rennel on the top of the fiſh, ſo ſerve it up cold 


oth Ne 
 16ihe Table. 


To pickle and Sowce Sturgeon, 


" RE... 
er { Ye3 your Sturgeon and take out the entrails , if ir 
ror, *., be atfemale, rake our the ſpawn thereof , and 
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off your Joul to the bodyward , then your firſt and 
ſecond Ronde very fair, ſo that the tay] may be the 
leaſt, ſo that you will have eight pieces 1n your Stur. | 
geon ; bind it up very cloſe with braces or tape, ſtrow 
good {tore of falr thereon , your liquor boyling very 
| hard, pur it in, then Jet it boy] for an hour and an half 
ſoftly, take it up carefully without breaking, and let it 
cool, then put it into your Caggs or Barrel , let your 
pickle be half white-wine, half ſtale-Beer with two or 
three handfuls of falr, ſo put itto your Sturgeon afore. 
faid, then hoop up your Barrel, and keep 1t cloſe, 
that you may take off the head at your eaſe, which you; 
muſt do ever now and then , and ſupply with liquor, 
alwayes ſcumming away the oyl ; otherwiſe your Stur. 


Scon will be ruſty. 
V Aſh it with Vinegar, ſeaſon it with falt, ther: 
preſs it two or three dayes , fo that all th' 
liquor or excrements may run away from it, then tak! 
It againforth, and mix it together with a quantity dj 
Pepper beaten ſmall ro duſt, and falt as before, thenpu: T 
It into your preſs again; let itſtand two or three days) tt 
then taſteit if it be ſeaſoned high enough; if not, yu W 
muſtdo ſo the third time ; then take it and pur ir int le 
an earthen Pot, and ftrow on falt on the top of it ; wht PI 
you makeany uſe to ſerve up any of it , take out: 1e 
quantity thereof, and waſh it with Vinegar, and wit! 
- your knife ſeparate your Caveer from the ſtrings, ant a 
bring it into ſmall certain parcells, as big as a ſprat 
diſh itup in your diſh round about, and inthe midd: 
pur ſlices of Lemmon between, pour on oyl and Vin: "I 
gar, and garniſh it with Lemmons and Barberries. 


| 
#4 


To pickle Caveer. 
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To Colter Sowls. | 


Akeout the bone of the Sow! from the head to rhe 
tail, inthe white ſide of him ; you mult only ſcale 

the Sowl, and not ſtrip him, then take a little piece of 
Salmon, a handful of ſet Oyliters, the tail of a Lobſter, 
Pranes or Shrimps ; mince all this together with the 
yolks of half a dozen eggs, boyled hard , with half a 
dozen of Anchovies, then take a handful of ſweet herbs, 
minced very ſmall, put them all together, make them 
up intoa body with your yolks of eggs , and grated 
bread, ſeaſon them with Nutmegs, Cloves, Mace, Gin- 
ger, anda little ſalt : This ſame forced meat will ſerve 
for moſt fiſh : your Sowl, as aforeſaid, being waſhed 
and dryed, and waſhed over with a few yolks of eggs , 
ſpread part of the forced mear all over the Sowls , then 
waſh it over witheggs again, and dip your Oyſters in 
the yolks of eggs, with Pranes, Shrimps, or ſliced Lob- 
ſter, and ſtick upon the forced meat , ſprinkling ſome 
ſalt, and more ſpices, if occaſion ſhall require, then 
roul up your Sowl in Coller, and bind him hard with 
Tape; you may force as many as you pleaſe, and boyl 
them in water, wine , vinegar and ſalt , and ſeaſoned 
with whole ſpice, with a f ggot or two of ſweet herbs; 
let your liquor boyl before you pur in your Coller, 
pickle them intheſame, when they are boyled, if you 
ſervethem up, you may cut them in the middle, and 
then the middle of your Sowl Rands upwards in the 


diſh, 
To Coller Salmon. 


Ake a ſide of Salmon, you may cut off a handful 

_ of the tail, ir being dry and waſhed ; waſh it 

over with the yolks of eggs, ſtrow on a good handful 

of ſweet herbs, with a little Fennel , ſeaſon it with a 

pretty ſtore offalr, anda goodquantity of your _ 
C EEE. 
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ſaid ſpice, adding a little Pepper thereto , bind it up P 
in Collers with your broad Tape ; let your water, vine. | © 
Sar and ſalt boyl rogether, then put in your ſaid Coller | Y 
with a faggot of ſweet herbs, with ſliced Ginger and | P 
Nutmeg ; it will ask an hour and halfs boyling, if irbe {, 
a great Coller; ſo put it into your Sowce-pan with your | 
liquor, until you go ro diſhing of your cold-meats. | 


To Sowce Lumps. L, 


Ome flea your Lumps before they boyl them, but | 
that 1s not proper for any Sowced fiſh, to be fer. 

vedin cold ; you muſt only {cald and ſcrape him with 
your knife, then boyl him up as the aforeſaid fiſh, and 
ſerve him to the Table; you may ſerve him with jelly, 
- asyou were ſhewn before. | 

After rhe ſame [manner of boyling fiſh, or pickling, | 
you may 69 Mullets, Dace,Gurnets,Pikes, Carps,Perch. | 
es, Tenches, Roches, and many other ſorts of fiſh, in the} 
nature of this. | | | 
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Cold Baked meats of Fleſh. 


Fore you go about your Baked meats, T hal 
give ſome direQions how to make your Paſte,! 
becauſe ſome that may have occa{ivn, may be; 
Ignorant thereip, : 


To makg Paſte of Ryc- Flower. | 

T is only done with boyling water, made very ſtiff; * 

and molded fo rogether that it may not crack , yo! 
Paſte for your leſſer cold baked-meats, as for foul, anl. 


and the like, i5to be made with fine flower , to gow 
age W! | peck 
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eck a pound and half of butter, and about the quantity 
of eight eggs, caſting away the whites of four; put 


| your butter into your liquor, and when it is melted, 
' pour itinto a hole made in your flower, but not to your 
nd | eggs, and put to it as much liquor as will work it up, 
Ve! 6 _ it together with your eggs lying round about 

' | your flower; for if you ſhould put your ſcalding liquor 


to your eggs at firſt, you would caudle them, and take 
away their uſe and operation , in making your Paſte 


_ any whitthe better to ſtand ; you are not to ſtrive to 


make this Paſte altogether ſo {tiff as the other , yet it 
muſt be ſomewhat itiffer than your Paſte for hot baked- 
meats, becauſe you raiſe theſe higher than them, And 
the matter that you bake in theſe, will ask much more 
baking than your hot baked-meat; this mult be well 
molded, that it may work as clear as wax ; and to thar 
end, let not your liquor be too vehement hot, the 
more butter you put in, the more colder let your liquor 
be ; you may well upon that accouat, put in two 
pound of butter. 


To Bake Veniſon in Cruſt, or in Pots, 


Y Our Veniſon being boned and parboyled, you muſt 
lard it very thick with yu beſt Ilarding bacon, 
cut in ſquare pieces about the bigneſs of the top of your 


finger, and as long ; then ſeaſon it with Pepper and 


Salt, only put Salt in your Pepper till it look grayiſh; 
if it be an hanch, you muſt cur it with your knife, till . 
you make it fit for your coffin ; if ic be a ſide, you muſt 
take out the ſinews, and the skin that is thereon , and 
cut off the neck part, to put under your beſt Veniſon ; 
bat your ſides are more fitting to bebaked to eat hor, 
and your hanches cold - now your coffin being made 
round, or four ſquare with your Rye Paſte , about a 
foot high, your tad faſhionis round, lay in ſheets of 
lard inthe bottom of your coffin, and ſtrow is ſcaſon- 

v5 | 
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ing, and then place in your Veniſon, jf you pleaſe || 
you may ſheet it with lard alſo on the top, then pur on | 
two pound of butter very ſmooth; ſo your lid being | 


ready, indifferent thick , wet it , and lay it on, and | 
cloſe your Pie ; ſo make a funnel upon your lid, with | 
your garniſh, ſo beat two or three eggs, with a ſpoon- 
ful ef water, and a little flower, indore your baked | 
meat with the ſame, with your wetting bruſh made of | 
feathers. This baked mear will ask fix hours baking, | 
take heed your Oven be not too hot at the top,to ſcorch | 
the brims ; when it comes forth of the Oven, it you will | 
keep ic any thing long, you mult pour ou: all the [i. | 
quor, for the gravie will preſently putrifie it; other- | 
wiſe you muſtdo as you were taught before , thentake | 
off your butter clear from your gravie, and put it to | 
your clarified butter , and fill up your Pie when its | 
cold , being thus done, it ſhal} keep half a year ; but 

ins doneas aforeſaid , it ſhail keep a twelvemonth; 
keep your funnel ſtopped with a piece of butter, 


Tobakz a Fillet of Veal tobe eaten cold. | 


"J Ake a great Leg of Veal, and cut off a large Fillet, ! 

then cut itinto three pieces [ike Fillets, and parboil | 
them: when they are cold, ſeaſon them with a little: 
Pepper beaten ſmall , and Salt , Nutmes , Cloves and 
Mace ; your Coffin being ready, put in the firſt Fillet, 
and ftrow on Time, and having ſlices of Bacon ſeaſoned 
with Sage and Pepper , lay it on the top of the aid! 
Veal : then lay on the ſecond Filler, and do the like 
with another laying of Bacon, then lay on the third 
Fillet, and do the like : So ftrow on 2 little minced 
Time, and a little ſeaſoning, with ſome large Mace , 
pur on the butter, and cloſe up the Pye. You mul: 
obſerve to beat all your Fillets of Veal with a Rolling- 
pin, or with the back of a Clever ,; put on your Fun- 


A E py] : 
nel, garnith and indore your Baked-meat with Fo 
be os Contr 
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| of Eggs : Let this Baked-meats be made with hot butter, 
| paſte, and fine flower : when it 1s baked and cold, fill ir 


| up with clarified butter. 


To bake a Calves head to be eaten cold. 


Y ou muſt firſt half boil a fair Calyes head, then take 
out all the bones on both ſides, and ſeaſon it with 
the aforeſaid ſeaſoning , and lard it with Bacon and a; 
little Lemmon pill; then having a Coffinlarge enough, 
not very high,nor very thick, bur make1t four ſquare, 
lay on ſome ſheets of Lard on the top, and butter ;, 
and it: when it is baked and cold, fill it with clarified 


? 
butter. 


Tobakhe a Fawn or Kia tobe eaten cold. 


Irſt, bone either Fawn or Kid , parboil , and lard 
them very thick with Bacon, then ſeaſon them with 

a little fine Pepper, Nutmeg, Cloves, Mace , and as 
much Salr as you think fitting (cold baked meats ought 


to have more than hot ) then take ſome ſavoury forſt 


meat, and put inco the belly, and ſo make it into the 

proportion as before it was boned : make your Coffin 

according to that proportion, with hot butter , patte., 

and pur itin fairly, ſo that it bear not down the ſides: 

So put on your butter, and cloſe it up, and when it 

_ and cold, fill it up at the Funnel with clarified 
utter. 


To bake a Hare. 


Ake a Hare and parboil him , and cut all the fleſh 
clean from the bones, then rake a good piece of 
Wefiphalie Bacon , or -other lean Bacon well boiled, 
mince them all rogether , then bear them in a great 
morter, ſeaſon it with Pepper, Salt, Cloves, Mace, and 
Nutmeg, with a handful of minced ſweet herbs pur toir, 
2 Urrle Vinegar, and three Eggs ; bear them again in 
SS rs 
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the morter, till they comeinto a reaſonable body, not! 
roo {iff : having your Coffin made in the form of a. 
Hare, lay in part of this meat over the bottom , then 
lay alaying of Bacon, of ſquare pieces as big as a To- 
bacco Pipe, ſo long as your meat, then lay in another 
laying of your meat - this do three or four times , till 
all the meat is gone, lay alſoa laying of bacon on the 
top of ir. Note, that you muſt waſh every laying with 
the yolks of eggs, and ſqueez itdown with your hand, | 
then put on butter, and cloſe your Pye : you ſhould at | 
firſt alſo lay ſheets of Lard ar che bottom, ſer up the| 
head and ears of your Hare in the fore-part of the Pye, 
in a funnel of paſte, with a Garniſh, and a funnel in| 
the middle thereof, indored with yolks of Eggs beaten, 
and fo bake it : when it iscold, fill it with claribe| 
butter ; this muſt be done with hot butter-paſte - To 
carve when it 15caiing, you mult begin art the tail, and| 
cut through to the head, it will be all madderd in a body | 
in your llices. 


Ancther way to bake a Hare. 


'J ke a Hare ) being parboiled, and break his "Wk 
with a chopping knife, that they ſtart not up, and 


break your Pye; and alſo cur the finey's of the back and 


other parts, then lard them very well with bacon lard; 
ſeaſon them with Pepper and Sal, alittle Cloves, Mace, 
and Nutmeg : your Coffin being ready , in the pro- 
portion of a Hare, lay ſome leaves of lard underneath, 
ſeaſoned with Pepper , minced Sage, and ſweet herbs, 
ſo put in your Hare, only the head to be on the lid, 
as aforeſaid , put in your butter, and cloſe your Pye, 


-Indoreit, bake it, and fill ic with clarified butter whe! 


It1s cold. 
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To bake Pork to be eaten cold. 


"Fake a Loin of Pork and bone it, and cut part there- 
- of into thin collops beaten with the Clever, alſo 
take as many collops of Veal thin beaten ; ſeaſon your 
Pork with Pepper, Salt, and minced Sage , feaſon your 
Veal with Cloves, Mace, Nutmeg, and minced Time ; 


' puryolks of Eggs to each of your meats, and mingle 


them together, with their ſeveral ſeaſonings, then lay 
a laying of the Pork, in a form as you intend to make 
your Pye, either round or otherwile ; and then a lay- 
ing of your Veal thereon, ſo continue till you have laid 
all your meat, then take a Rolling-pin and beat it well 


together into a body, put it into your Coffin made for 


that purpoſe, cloſe it, indore it , bake it : when 1t 1s 

cold, fill it with clarified butter ; let your Pork be the 

fat end of the Loyn, and both undermoſt and uppermoſt 

13 your pye. | 
Tobake Brawn tobe eaten cold. 


T2 your raw lean Brawn that 1s not uſeful to 
coller, and as much fat bacon, and mince them 
ſmall rogether , then beat them in a morter , beat a 
good handful of minced Sage with them, ſeaſon them 
with a good handful of Pepper and Salr, and a good 
quantity of beaten Ginger, pour in a little vinegar , 
and break in a couple of eggs; you may make a cold 
butter-paſte, and drive out a ſheet thereof, and lay in 
your meat 1a the form of a Brawn , and put in burter 
and bay leavesa top, and ſo cloſe up your paſty - Let 
them be ſent up to the table with an Apple in his 
mouth : if you pleaſe, you may bake itina round pye 
or any other form, 


To 


< 
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To bake Rabbets to be eaten cold. | 


Hen they are parboiled, take out all the bones, 


you can well take out, and lard your Rah.! 


bets, then ſeaſon them as you did your Hare , put x 
good quantity of Savoury, Forit-meat, ſo put them into | 
your Coffin prepared ; put on butter and cloſe your 
pye, bake it, and fillic with clarified butter whenit, 
is cold. 


To vake Prgeons to be eaten cold. 


Tgeons being parboiled , {tuff them full of fork. , 
{& meat, and Bacon in ſlices; being ſeaſoned with) 
Pepper and Salt, lay them into your Coffin prepared, 
and put betwixt each, one ſlice of bacon ſeaſoned with | 
Pepper and Sage; ſ9 cloſe your pye, put on a funne|, | 
and when *tis baked and cold, fill it: with melted| 
butter. | 


To bake Bran-Geeſe, or Wild-Geeſe. 
VV they are parboiled , take our the bref 


bones, andas many other as you can , not! 
dishguring the Fowl : then ſeaſon the Fowl , and lard 
them, bake them, ſo fillthem with butter. 


Tobake a Turkey. 


TI One and lard your Turkey when it is parboiled, 
being ſeaſoned with Pepper , Salt, with a lit 
Cloves and Mace, put him into your Coffin prepare | 


for it, lay on butter, and cloſe ic, pur the head onthe' 


top with your garniſh; Indore ir, bake it , and filltt 
with clarified butier when it is cold. ; 


Tobake Herns. - 


OJ your Herns, you muſt take out what bones that 
| you can , not dishguring the Fowl ; ſo lard 
- 4 en ns” 
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it, and ſeaſon it with Pepper , Sait , and Cloves and 
Mace beaten ; cloſe ir, and bake it, andfillic when it 


is cold with butter. 
Tobake a Swan. 


UN all the groſs feathers from the Swan clean, and 
all the down ; then caſe your Swan; and bone it, 
leave all thefleſh , lard it extream well, and ſea- 

ſon it very high with Pepper, Salt, Cloves and Mace ; 
ſo having your Coffin prepared in the proportion of a 
Swan, made of Rye dough, put in your Swan, and lay 
ſome ſheets of lard and bay leaves on the top, ſo put 
on butter and cloſe ir : pur onthe head andlegs on the 
rop, garniſh and indore it, and bake it; when itis cold 
fill it up with clarified butter. Your skin being ſpread 
forth and dried, is good to make a {tomacher for them 
that are apt to take cold in their breſt. You may bake 
your Swan, if youpleaſe, being ordered as aforeſaid, 
and not caſe it. | : 


How to bake a Gooſe. 


| | gs the bones of your Gooſe and parboil him, 
then ſeaſon him with Pepper and Salt, a little 
Cloves and Mace ; if youpleaſe, you may bake a Rab- 
bet or two with it, becauſe your ſtubble-Geeſe are very 
fat, and your Rabbets dry, you need not lard either : 
Bake it in good hot butter paſte. This is the Goodwifes 
pye upon the ſeaſon, or againſt a good time; by the. 
lame Rules as aforeſaid, you may bake any other groſs 
ficſh or fowl, according to its nature or quality. 


Cold Baked Meats of Fiſh. 


| To bake. a Lamprey Eele Pye. 


(C7 open-your Lamprey in the belly, and take the 
bone out of the back, chen ſcald it, and ſcrape it 
2; On 
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well of the skin ide , ſeaſon ir in the inſide with Pepper, fo 
Salt, Cloves, Mace, and alittle minced Onyon, then] an 
cloſc it together again as it were whoſe; you muſt alfp} fc: 
ſeaſon the outſide : make a round Coffin, being ready! hi 
of Rye dough, according to the widneſs of your Fele, 

when turned round therein; if your Coffin be yery 

high,you may lay one upon another : pur in two great| 


Onyons in the middle, ſeaſon them on the top with | 


ſome of your ſeaſoning, with half a dozen bay leave; 
and butter , cloſe your pye very high : ſo with you | ar 
funnel and garniſhing, indore it, and bake it, and filli; 


up wich clarified butter when it is cold. | 
To bake a Turbert. | 


Y Our Turbert being fin'd and prepared, ſlaſhiton} b 
the white {ide with your knife,ſeaſon ic with ſmall} P 
Pepper and Salr, Nutmegs, Cloves, and Mace ; your | 
Coffin being ready, according to the proportion of the | 
Turbert, put it in, lay on butter,andcloſe ir : This may} f 
only be ſent to a fries d; incaſe there be plenty of Tur: | 
berts,ir is a more honourable diſh to be baked hot, with | 
other Compounds, as you ſhall ſee hereafter. 


To bake a Salmon. 


_— your Salmon,waſh and dry him,then run your | / 
pen-knife from the head to the tail on both ſides: | _ 
otherwiſe take out the chine,then ſeaſon him with beaten | 

. Cloves, Mace, Ginger, with Pepper and good ſtore of | » 
Salt, both in the inſide and the outlide in the ſcortches: | 
you may put him in a raiſed Coffin proportioned for | 
him, otherwiſe lay him upon a ſheet of paſty paſte, and | 
ſet a border cloſe round hiw, that he may be formed} 1 
like a Salmon; then put inbutter, ſliced Ginger,large | 
Mace on the top thereof, then turn up the other haif 
ſheet of your paſte over the Back,as you do a Paſty, and | 
cloſe them all along by the belly fide, from head ro os | 
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brins him in proportion with his fins and tail, head 

_ oils, ſo ſet a funnel and garniſh thereon , being 

ſcaled all over, then indore him and bake him, and $11 
him with buzter when he is cold. 


To bake an Eele to be eaten cold. 


Oller your Eele, and ſeaſon as before, when you 
C ſowſt him; lay him upon theſide into the Coffin, 


ſo put on butter, and cloſe him , indore him,bake him, 
and when he is cold, fill him with clarified butter. 


Tobake a Pike. 


Akea fair Pike and lard it with Pickle-herring,be- 
'& ing beforchand ſcaled and made fitting, force his 
belly with forſt mear of Fiſh, then ſeaſon him with ſome 
Pepper ,Salt,Cloves,Mace,Nutmeg and Ginger beaten : 
then bake him as you did your Salmon before, accord- 
ing to his form or proportion. Your cold baked meatof 
fiſh ought to be according to their proportions or forms 
ſomay you bake any-that you have a mind to. 


— 


BOOK V. 
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How to make ſeveral ſorts of fellies, Leaches,and Creams. 
| To makg fellizs. 
FT O prepare and make your ſtock for Jellies, you - 


mult haverwo pair of Calyes feet, being boy- 

ie: fo that they may be blanched, then take 

to knuckles of Veal, cut of the Filler, break 

not the bores , let your Veal and Calves feet lie in fair 
water for th ſpace of four and twenty hours, and for 
the time ſhil: : hem in five or ſix waters, ſcruſeing forth 
all the blood, then put them a boiling infair ſpring wa- 
ter, 10 much as will well coyer and boil them; keep 
them 
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them ſcumming for the ſpace of an hour, and put a little 
falt therein, with ſome long Mace, Cinamon lit, Ny: 
megand Ginger, in a tiffinee cloth : when they hay 
boiled ſoberly for the ſpace of two hours, try your 
broth ina ſpoon whether ic will jelly ; boyl it not down 
too low, leſt it change brown; bur if it jellies not to your! @ 
mind, put intoit abouran ounce ofan Iling-glaſs, aid} © 
when it hath ſimbred about half an hour ,{train our your a 


Our itock being cold as aforeſaid, take away the| 

fat from the top, and dregs from the bottom, and} 

put the reſt into a pipkin ; put to it ſome Cloves, Mace, | ſ! 
Cinamon, and ſlir Ginger and Nutmeg, alſo of Mus 
and Ambergreaſe, of each a grain in a tiffinee ragg; 
put. in ſome Roſe water, and about a quart of Rheniſh} 
wine if your ſtock be ſtiff, or as much as you may ima yi, 
Sine will make it a ſtrength fir for Jelly - add to it off 16 
oy] of Nutmeg and Mace, two or three drops of each, fg 
and as much double refined Sugar as will make it to| fg 
your taſte, according to the quintity of your Jelly; | m; 
fetall theſe on the fire inthe Pipkin, and let it ſimbera} by 
quarter of an hour, then take it off, and pur in tle} 
Juice of a dozen Lemmons, and having eight whites of | ric 
Eggs well beatenwith a ſpoon,put them into the Jelly,! yo 
and ſer it on the hire again till it boils up ; then having 
your Jelly-bag ready hanged up on a ſpit berween the | 
two racks near the fire, with a baſon underneath, put ! 
your Jelly into the bag, and ler it runinto the baſon,| 
then ſet another baſon under ir, and put up the fir} pg 
running into the bag again, ſo dotill it runs clear; bs} thy 
1s the Chryſtal Jelly, RD ' th 


| fe 
* 


broth into a pipkin, and ler ic ſtand till 1t 1s cold, or till| ſp 
you £0 to make your ſeveral Jelies. | br 
How to ſeaſon and run Chryſtal jellies. | 't 
2 
| 
| 
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How to run Colours. 


JUt a quantity of Saffron into a piece of Tiffinee, and 
P ſome beaten Cucchenele into the like, ryed cloſe 
with a thred, you may put Spinage or green Wheat al- 


| fointoanother ; and when you have run out as much 


Chryital Jelly, as you intend, put under your baſon 
with your Cutchenele in it, bruiſing it tenderly with a 
ſpoon, that it may colour your Jelly; take heed you 
bruiſe it not too hard, for far of breaking the Tiffinee, 
and mudding your Jelly with the Dregs thereof : ſo 
obſerve with your other Colours. 


To make fellies of Oranges. 


Ake the juice of two dozen of Oranges, and one 

| quartotthe aforeſaid ſtock ; boil or ler them ſim- 
ber togerher for che ſpace of a quarter of an hour, ſea» 
ſoned as the aforementioned Chryltal Jelly : if it be too 
weak, you may add thereto a quarter of an ounce of 
Iing-glaſs ; if coo ſtrong, add ſome clear Rheniſh wine - 


 foclarifying of it with four or five whites of Eggs, as a- 
* foreſai{, run it through your bags. Thus might you 
' make Jeily of Red Currans, the juice thereof being 
| bruiſed with a little Rheniſh wine; in the winter ſea- 


ſoa you may uſe the Syrrup of Mulberries or Barber- 


| ries, or clear Syrrup of Orangado : ſo will you have 
| your ſeveral coloured [ellies, with' their ſeveral taſtes. 


To make Harts-horn felly. 


Ake the Brawn of ix Cocks, being ſteept in water, 
and ſhifted for 24. hours, then take a quarter ofa 


| pPoundof Harts-horn,and boil theſe together two hours, 
| thenſtrain the Broth out into a pipkin,and let ir be cold, 
' then take off the top and bottom. Return your clear 


: Jelly into a clean Pipkin, and ſeaſon ir as your Chryſtal 


Jelly before; only adding thereto a lictle quantity of 
D Chainnie, 
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Chainnie , if it be too ſtrong, add ſome Rheniſh wine, 


ifroo weak, a ſmall quantity of Ifing-glaſs - You may| 


put herein Majeſtte of Pearl, or 1t you pleaſe, Corral, 


after which ſer it on the fire again for a quarter of an 


hour, more or leſs, according to the jtrengrth or weak.| 
neſs of your ]elly; then clarihe ir with whites ot Eggs, 


| 


and runit through your bags as aforel3id, and preſerye| 


itin a glaſs or pipkin for your ule : This Jelly is a grex 
Cordial,very Reliringent and ({trengthenins to the back,| 
It may betaken cold, or elſe diſſolved, being hear a. 
Eain, and ſo drank. | 


How to make Leach. 


Akea pottle of new Milk, half a pound of Jordu| 


? 


Almonds, being firſt blancht, then Reept in w-| 


ter for halfa day or betrer, then let thembe beatenye-| 
ry ſmall in a Morter, after which pur them into you 
Milk, fet them both upon a heap of coals in a skiller un- 
til they boyl, keeping it alwaies ſtirring for fear of bur. 
nins to; and ſo let it boyl for the ſpace of half an hour| 
then {train ont your Milk through a hair {trainer int} 
another skiller; add therero one ounce: of Iting-glab} 
being puil'd ro pieces, and {teept in Milk for an hou} 
before; put therero likewiſe a good quantity of whole 
Cinamon,with ſome large Mace,& aNurneg quartered 
rogether with halt a pound or more of your fine wht 
Sugar; .Musk and Amdergreace,of both one grain:thben! 
fer ir onthe fire again,keeping 1t ſtirring while it col) 
Linues there : If you feel it to begin to grow at the bat! 
com, fjufr 1t into a clean skiller, it being very aptiy, 
burn ; when it hath boyled half an hour, rake a ſpoon 
ful, and put it into a coid ſawcer; if when it is cold ya 
tind it {trong, then add more Milk thereto ; if weak 
then boil it longer : When it is enough,add to it a litit 
Roſe water, then {train it into your Baton. 


ut 
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How torun your Leach into colottrs. 


Jake Saffron, Cutchenele and Spinnage ; let them be 

all beaten apart,and tyed up in three Tiffinee raggs, 
by which you may make three colours; wring forth a 
{mall quantity of Spinnage, it makes the one green, the 
other two ſteept in alittle Roſe water, bruiſed teaderly 
with a ſpoon, makes you Red and Yellow ; if you 
would have any other colours, you mult uſe ſweer ſyr- 
rups which are clear ; you may caſt theſe ro make Rib- 
bon; Leach; diſſolve one of the ſaid colours, and pour 
it into a deep bafon: when it is congealed and ſtrong, 
Mflolve another, and being ſo cold that it will bur juſt 
run, run it on the top of your former ; thus do with as 
many as you have. 


The uſe of your jelly and Leach. 


Our Jelly and Leach is a great ſecond and third 
courſe diſh : Your Jelly being fliced forth thin; 
and placed in your d1ſh ; ſo 1s your Leach alſo cur forth 
in Ribbons, and placed berween the Jelly, wich your 
colours oppolite one to anoth*r; Beat ſome of your Jelly 
to pieces, and put a ſpoonful in goblcts ( or more ) in 
the middle, and alſo garniſh it with gobiets, or Dia- 
monds of Jelly in every vacant place; you may alſo 
run your Jelly ;nto-the pi of Lemmon, being cur into 
aalf, and the meat taken our ; or 13to the ſers of ſweet- 
meat-Tarts, or iittle Coffins made for that purpoſe, or 
os way that 15 proper, according to your plea- 
ure, 
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To make divers ſorts of Creams. 


— 


| 
' 
| 


To make Cheeſe and Cream. 
VV Hen you haye run your morning milk wits 


about one pottle of freſh Cream to a galley 
and half, your Curds being cleanſed from the Whey, 
ſeaſon it with fine beaten Cinamon, Sugar and Rot.) 


water; fill five or [ix diſhes, about half a pint a piece} - 


with the ſaid Curd; then lay trenchers on the top 
them, anda board thereon, and preſs them until thy 


come into a body like Cheeſes; then turn them ouf 


whole into your diſh ( which you may do the bette} 


by buttering che botrom of your diſh ) and having} -.. 


pottle of Cream boyled up, with whole Cinamon, larg] 
Mace, and a Nutmeg quartered ; with the yolks of lu} 
E ggs beaten with Roſe water, ſtirred ina little beforeit 
comes off the fire, ſeaſoned with fine Sugar ; you my! 
may add one grain of Musk in the boyling, which wlll 
ſerve for the ſame purpoſe another time; when it is al 


meſt cold, pur it in with your Jadle between the {al 


Cheeſes, ſcrape thereon Sugar, and ſerve it up. 
F 


Another way. 


_ your pure freſh Cream with beaten Cinamot, 
Nutmeg, Roſe water and Sugar , with as mud 


Naple-Bisker grated as will make it ſomewhat thick} . 
ſo pour it over your Cheeſes, as was done with the6/ 


ther ; ſtrow on Cinamon and Sugar, and ſo ſendity, 
Tomake Apple Cream. | 
= a quantity of Pippins, and boy] them ina pi 


of white wine, and a pint of Sack, with a pil 
minced Orangado, foine whole Cinamon 
a 


: 
. - 
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' Ginger ſliced,halfa pound of fine Sugar, keep them cloſe 
| coyered, untilthey are boyled unto a jelly ; then lay 
| chem by ſpoonfuls as high as you can into your difh , 
| when they are cold, pour in your boyled Cream as a- 
; foreſaid; ſtick your Rocks of jelly wich ſliced Cittern. 

This may be done without Sack or white wine , only 
adding a pound of Sugar more to fourteen Pippins : you 
| muſt uſe no more water inthe boyling than will cover 
Fl them ; you ſhall know when they are rightly boyled 
G down, they will be as red as Rubie, and clear, 


Til To make Quince-Cream. 


Oyl your Quinces unpared , and when they are 
boyled very tender, pare them, and take the pulp 
| from the Core, ſeaſon it with beaten Cinamon, and 
A Ginger, Orangado, and dryed Cittern minced ſmall, 
'o Carraway-Comhits, and Roſe water,and Sugar;ſo your 
Cream being boyled and ſeaſoned ( as in the firſt } and 
half cold, put it into your Quinces, being diſhed in 
Al ſpoonfuls , or if you pleaſe, you may mixit altogether, 

{ theCream will not curdle ; but if you do this with raw 
4 Cream, your Quinces mult be quite cold, elſe your 

Cream will curdle. 


Tomake a Cream called Sack and Pottage. 


- Th about a pottle of cream, or new milk, whileſt 

| it boyls, beat the yolks of a dozen eggs with half 
2 pint of ſack; and when the milk boyls pur it 
20, 17, keeping it ſtirring until ir comes to a tender curd, 

' then runit througha ſtrainer ; ſave your curd, being 
*| cleanſed from the whey ; ſeaſon it with beaten Cina- 
; mon, Ginger, Nutmeg, Sugar , Roſe-warter ; ſo pur 

t 1nto your diſh, as a Tanſey, ſtrowing thereon beaten 
ji C1namon and Sugar. 


'" | D 3 To 
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To make 4 Sack- Poſſet the beſt way. 


_ a gallon of milk on thefire, put therein a grain of| 
Muzk, whole Cinamon and large Mace ; when it| 


- "© "O00 


Doyls , ſtir in half .a pound of Naple-Bisket grated,! 


keeping of it {tirring waile ic boyls; chen bear eigh; 
egss together, caſting four of. the whites away ; beat| 
thera well with aJadleful ofmilk or two amongſtthem; | 
rake off the fire the aforeſaid milk,and ſtir in your eggs, | 
put it onthe fire again ' bat keep it ſtirring tor fear i| 
curdles) having almoſt a pint of fack in your Bafon} 
(upon tae coals, -with a fpoonful of Roſe-water ) you! 
milk being ſeaſoned with ſugar, and taken off the fire, 
pour 1t into your ſaid Sack, ftirring of it apace ; while 
itis fo pouring forth, rake out your grain of Musk, ff 
throw thereon beaicn:Cinamon, and fend it up. 


To coadle Codlinos green , to ſerve up with Cream, | 


Ake Apples from the tree fit to coddle , put then 

 intoa broad Pan (or Skillet) of water, fer then} 
over an heap of charcoal fire ; ſo that they may be 
wayes fcajding hot, and never boy], kept cloſe cover-| 
ed ;, only to have aneye onthem, chat now and then} 
they may be turned in the pan; This conſtant ſoberþ 
heat without boyling*(and being kept cloſe) cauſett| 
thetr-greenneſs ; when they are render , take off the] 
outward skin; your cream being boylcd up, and ſe} 
ſoned, you may putithem in whole or in halves, all over] 
your. cream, being very well ſprinkled with Roſews!. 
ter : fo ſcrape on ſugar, and ſend them up, 


[ 


To make Barley Cream. | 


Er your Pearled barley be well boylcd , then {| 
over your cream , and put therein as much of thi! 

ſaid bariey, 2s may brings it to a reaſonable thicknel; 
being boycu up for the ſpace ofa quarter of an Go 


boy! 
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boyl in it whole Cinamon, and large Mace, with a little 


| Lemmon-pill; then having two yolks ofeggs, for each 


1art of Cream, well beaten with Roſe-water and ſome: 


\ ofthe ſaid Cream, pur themin, keeping your Cream 


ſtirring , adding a little falt , when you take it off 
the fire; ſeaſoned with ſugar, you may ſerve it hot to 
the Table. | 


To make Rasberry Cream. 


Hen you have boyled up your Cream{as other | 
VV Creams aforeſaid) take two ladlefuls of the 


ſaid Cream, ( being almoit cold ) bruiſe rhem toge- 
ther, ſeaſon it with Sugar and Rofewater , and pur 1t 
into your aforeſaid Cream , ſtirring it altogether ; ſo 
diſh it up. | 

After the ſame manner may you do your Strawberry 
Cream. 


To make Red Currarns Cream. 


Ou mult firſt bruiſe your Currans with ſome of the 
ſaid Cream, (being boiled as aforeſaid} then {train 
them through your ſtrainer (or fieve) and put the Li- 
quid ſubſtance thereof to the ſaid Cream (being almoſt 
cold) and it will be a pure Red ; fo ſerve it up. 


To make Cabbage Cream. 


TY three gallons of milk, when it boylerh , put 
therein a pottle of Cream, (and after its in) let it - 
boyl a dozen walms, then take ic off the fire, and put it 
in four or five broad milk-pans; let it get a head, until 
the next day, that you intend to.uſe it z whenyou diſh 
it, put halt a Cabbage in the bottom of your diſh, 
( with the cut fide downwards ) then take off the head, 
or clouts of Cream, with a ſlice or ſcummer , and lay 
them over the Cabbage, ſprinkle on Cinamon , Sugar 
ana Roſe-water, between each ſheet, ſo lay one onthe 
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top of the other, until all the heads of your pans is on 
the Cabbage, and it will appear on the Table like a | Mi 
Cabbage ; you may ſtick it with ſprigs of Roſemary , | col 
laying Artificial ſnow thereon. | an 
Bur if you diſh the ſaid Clouts, inthe bottom of a |' 8rc 
ſmall diſh (within a greater ) you may then call ir | Cit 
Clouted Cream. | 


To make Snow Cream. 


Reak the whites of ſix eggs , put thereto a little |- In 
Roſe-water, beat them well rogerher with a bunch | Cr 

of teathers,until they come perfeRly ro reſemble ſnow, Nt 
ſo lay on the ſaid ſnow ia heaps upon ſame other Cream | ha 


(that is cold ) which is made fir for the Table ;. you | up 
may put under your Cream, in the bottom of the diſh, | ro 
part of a penny loaf, and ftick therein a branch of | G: 


Roſemary or Bayes, and fill your tree with the ſaid | Su 
Snow ; ſo ſerve it up. 


To make Almond Leach Cream. F 


BE a quarter of a pound of Jordan Almonds in 2 
3.3 Morter, until it comes toa Paſte ; (but note in | 
the beating, you muſt mingle by degrees ſome Roſe- | 
water arid Sugar) after it 1s wel] compoſed or beaten | 
thin, witha little milk, addins thereto a little Rice- | 
flower ; ſo make itlike a batter, pouring ir into your | 
Cream or Milkover the fire , and let them boyl alto- | 


_—_ TT 


large Mace, Iſing-glaſs, and a quartered Nutmeg } for | 
the ſpace of halfan hour , Bur you muſt keep it ſtirring * 
the whole time, for fear of burning; when youtakeit | 
off, pur into it the yolks of four eggs, beatenin a little | 
Cream and Roſe-water , with half a pound of whne 
Sugar ; ſtir all rogether , and diſh ir up, a pottle of ! 
milk is enough for all che aforeſaid compounds. 


EE areas een ad 
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on | Theaforeſaid compounds being bayled in a quarr of 
2 2 | Milk, you may pour it into two baſons; you may 
Y , | colour one of them green with the juice of Spinnage, 

| and ſlice it.into your diſh when ir is cold; ſtick your 
2 |\greenwith liced Almonds, and your white with green 
It | Citrern, 

To make Goosberry Cream. 


| Lirftpreferve your Goosberries (as you are taught 
tle | F in the Book of Preſerves} then having a clear 
< | Cream, boyled up, and ſeaſoned with old Cinamon , 
7; | Nutmeg, Mace, Sugar, Roſe-water and Eggs , (as you 
m | have read before ) diſh it up ; and when it is cold, take- 
"u | up your Goosberries with a pin, and {tick them on 1n 
h, | rows, as thick as they can lie upon the ſaid Cream; 
of | Garniſh your diſh with them , ſtrow them over with 
id | Sugar, and ſend them up. 


| To make Rice Milk or Creamto be eaten hot. 


JO Rice in water about half a quarter of an 
hour, put it ourtinto a Cullender , and pick out 

in | the unhuskr Rice fromit , rhen put on three pints of 
e- | Milk or Cream, or both together, and ſer it on a heap 
n | ofcoalsinaskiller; put to it Jarge Mace, whole Cina- 
- | mon, a Nutmeg in halves; then pur almoſt a quarter 
r | ofa pound of your aforeſaid Rice , being thinned and 
- | deaten with Creamor Milk, let it boyl until the Rice 
e | beverytender, and it begins to thicken , then take 
: | theyolks of four eggs, and beat them with ſome Roſe- 
g * water, and aladleful of yoar Cream, off the fire, ſo ſtir 
t | Itallimo your Cream over the fire, then take it off, 
e | andſeafonit with Sugar and a little ſalt, diſh it up, and 
ef take forth your whole ſpice, ſcrape Sugar round the 
{ brims of your diſh. After the ſame manner may you 
make Barley Milk or Cream , only note, you muſt give 
| Barley far more boylingtban your Rice , both in the 
c | waterand milk, | we To 
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To boy! 1ilk or Cream with French Bread,to be eaten bot, 


Ake a French Role, being chipt , and ſlice it ex. | 
ceeding tn inlittle pieces , dry it upon the fire.| 
thca havins three pints of Milk or Cream, ready to boyll 


wita Cinamon, large Mace and Nutmeg, put in your 


Bread, and Jet it boy] together with your Milk , bex| 
the yolks of four or five eggs with a little Roſe-water | 
a daladiciul of your Milk over the fire : and tir it to:! 
gether with your Cream ; ſeaſon it with Sugar and Sal:,! 
and ſend it up. Theſe two above-mentioned , do uf} 


to be ſent hot to the Table on fiſh dayes. 


7 "9g 4 
«4 © oF A 
To mare OP7LN Pottage. 


rYUt on about a callon of fair water, with 2 handfil} 


of grear Oatmeal beaten ſmall, and apiece of Rib} 


Bacon ; then take a handful of Brook-lime, as many} 
Water. Creſles, Nettle-tops, Elder-buds, Violets and 
Primrcoſe-leaves, with young Alexander-leaves; mirt: 


oO 
all theſe very ſmall,pur them to your broth, with a littk 


a 


large Mace , fo ſeafonit with ſalt, and put in butt} 
when you take it off; and ſo ſerve it to the Table 
falting-dayes , or eat it in the morning faſting. 1ti| 
500d to cleanſe rhe blood. | 


To make Water-Grewel. 


| 
Ake a pottle of water,a handful of great Oatmeal, 
pickt and beat in a Morter,put it a boyling: whel| 
it is halt enough, put to'jr two handfuls of Curran 


waſhed, a faggot or two of ſweet herbs, four or tit! 


blades of large Mace, alittle fliced Nutmeg; let a gral| 
of Musk be infuſed a little while in it ; ſeaſon it wit) 
Sugar and Roſe-water when ir is enough, and put tol} 


a little drawn Butter, 


Ji 
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To make Punnaao. 


Ake about one quart of Running-water, put it on 

the fire in a killer, then cur a light Roul of bread 

in ſlices, about the bigneſs of a groat, and as thin as wa- 

fers,dry it ina diſh on a few coals, then put it into your 

water, with two handfuls of Currans, pickt and waſh- 

ed, a little large Mace, ſeaſon it with Sugar and Roſe- 

water, when it is enough ; And infuſe. or rub the bot- 

rom of your diſh with musk: You mult add Salt ro this, 
and the abovementioned. 


To make Barley-Grewel. 


Ake half a pouad of Barley, and give it one or two 
walms,in two or three waters,then putinit a ſtone 
Morter and beat it; ſo ſet ita boyling ina pottle of wa- 
ter, or more, with two ounces of Harts-horn, when ir 
hath boyled about two hours, {train it through a fſtrai- 
ner ; thenadd alittle more water to your Barley, te 
cet out the heart-and {trength of it ; then ſet your li- 
quor a boyling again, with half a pound of Currans, a 
taggot of cold herbs , as Sorrel, Strawberry, and Vio- 
let leaves, cc. alſo a little Time, three or four blades 
of Mace; and when the Currans are doyled enough, 
your broth will be ready ; then add about a quarter of 
a pint of the juice of Sorrel, let it boy] one walm, 
take it off the fire, and ſcruiſe- inthe juice of four Lem- 
mons ; ſeaſon it with Roſe-water, with Musk infuſed 
therein, wita a little Salt : there is notoing better than 
this, to give any one in a Feaver, all the time of their 
lickneſs:if you ſerve it to theTable,leave out cold herbs, 
and add ſweet herbs, you may alſs ſend up the Bar- 
ley with it, but for weak ſtomacks ftrain it, | 


To 
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To maks a Pearmane C awalc. 


M Ake a PoſTet with a quart of Milk and white-wine | 
very clear,then ſlice half a dozen great Pearmane; | 
and boy] them in your Poſter; when they are boylede. | 
nough, rain the liquor forth, with as much of the * 
Apple as will run; lay it on the fire again, with two or | 
three blades of Mace, when it boyls, beat the yolks cf | 
three eggs into,to thicken it, ſeaſon it with ſome Muski. 
fied Roſe-water, and Sugar : this 1s very good to give | 
{tck people which are ſubje& to Melancholly. 


To make a Lemmon Cavcdle. 


"T* Ake a pinte of White-wine, anda pint of water, and 
ler it boy], put to it half a Manchet,cut as thin and } 


imail as you can, put it in with ſome large Mace ; then | 


beat the yolks of two eggs to thicken it, and ſcruiſe in | 
the juice of half a dozen Lemmons, ſeaſon it with Sugar þ 
and Roſe-water. | 
; 
; 


To make a Florendine, or Made-diſh of Rice. 


J He Paſte for your Florendines ought to be a rich | 
cold buttered Paſte, or Puff paſte : take a pound | 
of Rice, boyl it a quarter of an hour in water ,then put | 
1 out into a Cullender, afterwards boyl it half an hour | 
12 Milk,or as long as you can,provided your Milk burns | 
not to00; put fouror five ſticks of Cinamon in the boy- | 
ling thereof, and ler it ftand in a deep dith or bafon,un- | 
ti] it 15 cold, and congealed together ; then take the one ; 
halfofir, or as much as you need, break to it the yolks | 
of lix eggs, and the whites of two, put to it half a pound | 
of Beef-ſter minced ſmall, and almoſt as many Currans, | 
a dozen of Dates minced ; ſeaſon it with Cinamon,Nut- | 
meg, alittle Cloves, Mace, Ginger, Salt, and a hand- | 
fol of Sugar, with a little Roſe-water : ſo mingleitt all 


up together ina thick batter, with a little Cream : co- | 


} 
k 


yer | 


| 
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ver over your diſh you intend to bake it in witha ſheer 
of Paſte : put in your Rice, fill ir not too full, tharir 
riſe not over the brims of your diſh, then jagg a ſheer 
of Puff-paſte, the breadth of your diſh, abour balfan 
inch broad, twiſt them and lay over your Florendine, 
from the one tide of your dith to the other, faſtening 
them to the ſheer of Paſte in the bottom, ſo croſs them 
again, that they may be Chequer-work, then cut your 
Paſte upon the brim of your diſh, double, over all che 
ends of your croſs-bars : bake ir, and ſtick ir in the che- 
quers with Lozenges : ſcrape on Sugar, and ſend it up. 


To Butter Rice. 


T Ake Rice rhac is after the ſame manner boyled in 
water,then in milk, bruiſe it with your ladle,with 


\ ſome ſweet Cream amongſt it : put butter to it, and ſer 


it 0n a heap of coals in a dilh : let it boyl, and keep it 
ſtirring : ſeaſon it with Cinamon, grated Nutmeg,Salt, 
Roſe-water and Sugar - when it is enough, diſh it on 
fippets of roaſts ; and ftick them with the ſame, or Lo- 
zenges of Paſte fryed and baked : ſcrape on Sugar, and 
ſend it up. | 


To make a Florendine or made-diſh of Apples. 


Ut on a $killer of water, with ſome Currans a boy- 
ling : then pare about a dozen Pippins, ard cut 
them from the Core, .into the ſaid water : when they are 
boyled tender, pour them into a Cullender : when the - 
water is drained from them, put them into a diſh, and 
ſeaſonthem ( but if you have time, ſtay until they are 
cold, leſt it melt your Sugar, beſides it will poyl your 
Paſte ) with Sugar, Roſe-water, Cinamon, and Carra- 
way-ſceds ; then role out two ſheets of Paſte : put one 
in your diſh bottom, and all oyer the brims : then lay 
in your Apples in the bottom round and high , wet it 
round, and cover it with your other ſheer, cloſe ir, and 
CArve 
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carve it about the brims of your diſh, as you pleaſe 
prick and bake it : ſcrape on Sugar, and ſend it up for; 
{econd courſe. 


To make a Florendine or Made-d'ſh af Spinage. 


Ake almoſt a peck of Spinxge : when your kettle! 
boyls very faſt, throw it in, and let it have half} 
dozen walms , then put it out into a Cullender and le 
:t drain, and ſcruife out all the water ; mince it very 
ſmall with a pill or twoof Orangado, add to it half: 
pound of boyled *Currans; ſeaſon it with Cinamon, 
Ginger,beaten Nutmeg andsalt;then pur it in your dj 
upon a ſheet of Patte ; put to it Butter and Sugar.coyer 
and cloſe it; prick it over, and bakeit ; When iris al. 
moſt baked, pur ro ita glats of Sack, alittle drawn Bu: | 
rerand Vinegar ; fo ſhake or mingle it rogether wit 
your knife, or ſpoon : and when you have occalon for 
it, ſcrape'on Sugar, and ſend it up. 


To make Paſties to fry. = 

Ake of the ſame compounds, of Apples, and othe! 
ingredients, as is in your Florendine of Apples, | 

and make very ſmall Palties, as you did of the Rice, | 
only add to them a little ſliced Orangado, | 


To make a Florendine or Aade-aiſh of Kidney of Veal.) 


| 
| 
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Ake the Kidney of Veal, fat and all, as much as 

you have, and mince it ſmall ; then mince a few 

ſweet herbs, and abour a quarter ofa pound of Cur- 
rans,or more, according to the quantity of your meat; þ 
ſeaſon it with Cloves, Mace, Cinamon, Nutmeg, Su-| 
gar, Roſe-water, Salt, the yolks of three or tour eggs, | 
and a little Sack; if you think it will be too far, you Þ 
muſt add a handful or two of grated bread, a Pippin or | 
two minced, with a little Orangado : fo put tt ona! 
ſheet of Paſte inthe bottom of your diſh, und cover ; 

| with 
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with another, cloſe it up, prick it and bake it, ſcrane 
on Sagar, and ſend it up for the firit courſe. 


| Tamake toaits of a Kidney of Veal,called Marrow toafi's. 


Ince it, and ſeaſon it as aforeſaid, and pur ir in a 
M diſh on the coals: as it melts, add grated bread 


; and the yolksof eggs, a little Cream ; fo ftir ic upand 


down , until it comes into a body like Pap : then take 
two or three rouls of tale light bread, and cut off 
the two corners of every one of them : then 
cut them forth in roaſts throughout the roul., waſh the 
one (ide with the yolks of eggs, and ſpread on your 
compolition; being hot, it will ſpread like butter : thus 
do with all of them, until all be one : waſh them over 
on the top with the yolks of eggs; and ſo fry them 
ſoftly : diſh them upon a plate , itrow on Sugar and 
ſend them up, for ſecond courſe, in a common dyer. 


 Tomakea Florendine or a AMade-diſh of a Calves 
Es Chaldron. 


Ake one that is very fat, and boyl it , mince it very 
ſmall, wich Time, Parſlee, a handful of Spinnage, 

and a few other ſweet herbs ; mince all theſe very 
ſmall, wich a couple of Pippins ; then put to them ſome 
grated bread, more or lefs, accordins to the fatneſs or 
leannefs of your Chaldron : feafon it with Cinamon, 
Cioves, Mace, Salt, Nutnieg and Ginger : thea break 
in halfa dozen yolks of eggs, and two whites : mingle 
all rogerher, with a good quantity of Currans, accor- 
ding a3 you put to Mince-pyes : all theſe ingredients 
being well mixed, and your ſheet of paſte in the bottom 
of your &iih, lay your meat on it, bur do not over- 
charge the 2i!h, leave room that the far boyls not over 
the brims thereof + then lay over it Dates, Marrow, 
and Raiſons of the Suri; fo cloſe it up, and bake it,ſcrape 
on Sugir, and fund i up for rhe firſt courſe diſh.. If 
you 
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you have a mind ro make apye, or Mince-pies with th} © 
ſaid mear, you need Jeaye our nothing bur the eggs} 
Again you oughtto putinto your Mince-pyes a lear gf Se 
Verjuice ; After this manner may you bake Calfs-feer} gy 


To make a Made-diſh of Apples and Red Curran, | ** 

B 

all the liquor, and begins to to be dryiſh : then beat jj 

2 Morter a pint of red Currans, or more, put the Ap| N 
| 


Oyl up your ſliced Apples in alittle water and $4} Y 
gar ; let themboyl until the Apples have ſoaked w| 


ples and them cogether, with the yolks of four eggs, and} 
whites ofrwo : boyl up a quart of Cream, and thicke 
!t ap with your eggs : put your Apples and Curransin- 
fo your dith on a ſheer of Paſt, and lay on more ſugar, 
cloſe it, carve your Paſt on the brims : over your Flo 1] 
rendine with another diſh,and bake your Paſtin a ſoft0.} fat 
ven : when your Paſt is dry, take off your diſh, and 8} he 
it bake a while gently ; then when your Cream is coll ſes 
put in partof it , and mingle it together : ler it ſtant} m; 
4 little in the Oven : then ſcrape on ſugar, and ſend if} 

up for a ſecond courſe diſh : You may only make i} 

with Currans and Apples with Sugar, Cinamon, anl} lec 
Roſe-water : ſo ler it ſtand in the Oven for about halfa} A 
hour while the Paſte is dry, and ſerve it up with a cut:, me 
It hath a very good taſte, and an excellent colour, an} 
it 1s the better way. | 


Tomake a Made-diſhof Artichckes. | J 


Oyl up about a pinteand half of Cream, with tw}; mi 
eggs as before, with a little whole Cinamon, Roſe] m 
water and Sugar : then lice fveor {ix Artichokes verſ} ful 
thin, ſeaſon them with Cinamon and ſugar : and ſeaſot} ha 
the Marrow of three or four Marrow bones, in pieces) lit 
big as your thumb , your diſh having a garniſh 0p! ro 
polite on the brims - butter it in the botrom, then lay! wi 
laying of Articbokes all over : {trow on the _ 

: | urraſs,; 
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Currans, and ſpread over it a laying of marrow : then 
pour on that a ladleful or two of Cream ,and let it con- 
geal rogether a little in the Oven: take 1t our, and lay 
over another laying of Artichokes, with Marrow, Cur- 
rans and Cream, as you did before ; ſo bake it, ſtick it 
over with Almonds, and ſend itup with a cut over it: 


You may make Florendines with Potatoes, Wardens, 


ninces, or Pears : but by what you have already read, 
you may be able to perform according to their feveral 


Natures. 


To make forced meats. 


| T"Ake apiece of a Fillet of Veal, and a little peice of 


Weltphalie Bacon boyled,6: a piece of Bacon Jarded, 
2lictle Beefſaer :( the Jean more inquantity then the 


fat) mince them allrogether: with one handful of ſweet 


herbs, with ſome onions { minced |) added to them, 


| ſeaſoned with Cloves , Mace and Nutmeg beaten : put as 


many raw yolks obeggs into it, as will make it up into 
a ſtiff body : you may mingle amongſt ir, Pine-Apples; 
Piſtatious. Add falt to your ſeaſoning : this being rou- 


| led in the yolks of eggs, is your lavory forced meat - 


And you may uſe it with any ſavoury baked or boyled 


4 meats, as you ſhall hereafter hear. 


To make part of the ſaid forced meats green for your uſe. 


JF Ake Spinnage,fcalded in boyling water, turn it out 

into a Cullender, and ſcruiſe out the water, then 
mince it ſmall, and mingle it with ſo much ofthe forced 
mear,as you intend to uſe; you may alſo mince a hand- 
full of Spinnage and Parſlee very ſmall :. and when you 
have made your ſmall Balls of forced meat, as big, or 
little as you pleaſe, dip ther in the yolks ofeggs, and 
roul them inyour green herbs, ſo that a quick boyling 
wii make them as green as the herbs. 
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Another forced meat. 


TJ Ake a peice of a leg of Veal, or any other fleſh cw: 
aut of the skin, rhat you intend to force : mince jt 
with a quantity of Beef-ſuer and ſweet-herbs , ſeaſoned 


with Cloves, Mace, Nutmeg and Cinamon beaten : add} 
to it alittle Sugar, Roſe-water, and one handful of Bar. | 


berries, alittle Salt : make it into a body with the yolks 
of eggs, and you may put in the whites of half of them 
in this forced meat : It is neceſſary you put in dryed 
Citron and Orangado, minced very ſmall : you may 
green what part of it you pleaſe, as you did the other: 
this ſerves for your ſweer boyled meats, or baked meats 


of fleſh : or to force any thing that you would dreſs]. 


ſweer, to pleaſe ſome palates, ifdelired. 


BOOK ;Y+4 
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Containing ſtrong Broths , and Pottages , with othn 
preparations of Cookery. 


To make Strong Broth for yonr uſe in dreſſing of meat. 


Ake a leg of Veal, or other knuckles of Mut-| 
ronand Veal, being well foaked indivers wa 


ters, and the blood dryed clean out : put it 
boyling in fair Running-water ; keep it ſcun- 


ming during the boyling : when it is almoft boyle,| 
you may add a faggot of ſweet herbs, large Mace, anl| 
2 little Salt : your meat may be uſed for ſeryice,but pre 


ſerve your Broth in a Pipkin, 


A 


The whets Boily of Codery Difethed. Ti 
An excellent Cordial Broth. 


T Akea Cock or two, cut off their wings and legs : 

cleanſe all the blood out of the inlide , parboyle 
them very well, that when they are boyled, there may 
ariſe no moreſcum : then waſh them again 1n fair wa- 
ter, put them ina pitcher with a pint of Rheniſh wine, 
and as much of your aforeſaid {trong Broth as will cover 
them : add thereto a few Cloves, large Mace, fliteC 
Ginger and Nutmes, a little whole white Pepper, if de« 
fired, with a ſmall quantity of Chainie, and an ounce 
or two of Harrs-horn ;, put ina little Salr, and ſtop up 
your pitcher cloſe, that no {team may come forth : 


\ then having a Pot over the fire , let your Pitcher boyl 


therein about fix hours , then pour out your Broth 
through a ſtrainer, into a baſon, and ſcruiſe inthe juice 
of two or three Lemmons : this may be heated as you 
have occaſion. It is not only Cordial, but good againſt 
a Conſumption alſo, 


To make a Pottage of broth , te ſerveup with a Bk, 
or grand boyled meat. 


VV you boylup your Fowl, or other meat 
for that purpoſe , you may uſe the ſtrong 


Broth (beforecited)) and boy! as much mear therein, 
as you have whenit1s at the full ſtrength ; take a quart 
thereof , add a pint cf gravie drawn with wine, half a 
dozen of Anchovies, two or three whole Onions , a 
quarter of a pint of Oyſter liquor , one handful of 
Raſpine of your French Bread, the juice of two or three 
Lemmons , the yolks of a couple of eggs beaten into ir, 
when youare ready to uſe it, withaliced Nutmeg ; fo 
araw it upall together ; this is a Pottage or Broth fitting 
tor ſavoury boyled meats , if you pleaſe, you may uſe 
tome herbs inthe ſaid Broth, for fome of your boyled 


| Mats; as Spipnage, Sorrel, Endiff, Lettice, Purſlin, 
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or the like, however forget not ſome faggots of ſweet | 


herbs in the boyling of 1t up - This isa rich Broth, with 
a very high hogo. 


Another way. 


T"Ake a quart of ſtrong Broth, put to it four whole 
Onions, a faggot or two of ſweet herbs , ſome 


large Mace, a handful of Goosberries, with Lettice and 
Endiffhackr, the yolks of two eggs beaten in half a 
pint of white-wine , two Lemmons cut dice wayes, 
when your Broth is boyled with your herbs , put 


in your eggs and wine , adding to it a ſliced Nutmeg, | 


fo draw 1c up till it boyls ; then caft in a ladleful of 
drawn butter; if it ſhould be too thick, you may add 
any quantity of Broth you pleaſe to it ; this 1s a ſavoury 
ſharp Broth, and may be ſerved up with Veal, or Mut. 
ron , or what Fowl you pleaſe. But ler not your | 
Goosberrics be boyled roo much , for fear they turn 
to maſh. | 


To make a Broth or Pottage , called Skinck., 
5 form a leg, or legs of Beef, according to the quan | 


tity of broth you would have, cut off the meat 
in pieces bigger than an egg ; break the bone in pieces, 
ler them lye a ſoaking in water, wathing and cleanlingf 
it clean fromthe blood ; put it in your Por, and a little 
more than cover it with v ater ; ſet tt over the fire,watch| 


the boyling and ſcumming thereof , then put a quan-| 


tity of Pepperryedupin aras or cloth, and when it6 
above half boyled, add four whole Onions , a littk! 
Cloves and Mace whole,a Race or two of Ginger fliced;| 
take forth a ladleful thereof, and ſteepa rag full of Sat 
fron in i, brute it withthe handle of your knite, until 
yOu ave coloured 1t, or the vertue of the Saffron gone;| 
then pur in the ladicful of Broth again , and let it boy! 
GR pour meat be exceeding render, or to the conſum 

ing 
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ing of half your Broth; ſeaſon ic with ſalt to your 
pallate, and diſh it up on lippets of French bread, with 
ſome of the meat in the middle of the diſh , this 1s the 
Skinck ; but you may alter ir; ſometimes by puttinga. 
handful or two of chopt clove-Cabbage ; otherwiſe by 
bruiſed Spinnage and Endiff cut, your herbs in this caſe 
myſt not be ſhred ſmall; you may add ſliced Manchet 
to it which way you pleaſe. If you pur 1n any of 
theſe, they muſt boyl but their time , which is about 
half an hour, otherwiſe they will loſe their colour. 


To make white Broth. 


FL a pint or a quart of white-wine, pur it onthe 
fire ina Pipkin, with three or four quartered 
Pippins, being pared, eight Dates cut in halves, a fag- 
got of ſweet herbs, large Mace , whole Cinamon, a 
quartered Nutmeg ; let them all boyl rogether ; (if 
you want liquor, add a pint of {ftrong Broth) take rhe 
marrow of three Marrow-bones , pur it alſo in (when 
your aforeſaid Broth boyls) but if you pleaſe, wrap it 
up in the yolks ofeggs, anda little grated bread, lelt it 
melc away , then take the yolks of four eggs well bea- 
ten with wine, or ſtrong Broth; (your Broth and ingre- 
dients being boyled) ſtir it therein, fo ſeaſon it to your 
pallate with white Sugar, andtake it off the fire, ſome , 
add a pint of Cream to the eggs , but theres great dan-» 
ger therein, that it turns when the wine and Cream - 
comes together ; ler both of them be boyled firſt , and 
almoſt cold before you compound them togetker ; then 
you may fet them on, and hear it again, by a continual 
{tirring ofthem together ; this Broth you may ſerve up 
with boyled Capons or Chickens; garniſh the Marrow 
and Dates upon the breaft, you may if you pleaſe uſe 
Spaniſh Potatoes boyled and ſliced, or skirrets in this 
Broth , butfor diſhing and ſending away your meat , 
you may ſee further in the Bookotf boyled meats. 
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To make Stewed-Broth. 


F . "Ake your ſhins of Beef or Mutton, otherwiſe what 
meat is allowed, being waſhed and fet on , ſeum 
it clean ; then llice your brown bread, and 'ogk it in 


the ſaid Broth ; when it 1s fo ſoaked, rub u .':-ough a | 
firawer with your hands, put in as much as you judge | 


wil make your Þroth thick in the boyl1ns ; when 1t is 


half boyled, add thereto your Raiſoiis , Currans and | 
Pruins according to the quarnticy of your Broth, with | 


beaten Cloves, Mace, Cinamon and Ginger ; taking a 
co0d quantity of your Pruins up when chey ar? boyled, 
maſh them together, and ſtrain them as you did the 
bread with Clarrer , © let it continue till its bovled, 
then ſeaſon it further with Sugar and Roſe-water , aud 
ſerve it up with ſome of the belt of your meat. 


Anatner, a Conſumption Broth, 


Ake the Broth that certain pieces of Marrow-bones 
have been boyledin, which you may have for no- 
thing at any Feaſt; boyl therein a great quantity of 
great Turnips; when they are boyled, preſs out all the 
i1quor our of them, and put it again into the pot : then 
take two red old Cocks, ſcalded, beaten to pieces with 
the back ofa Cleaver : then put them into the ſaid Broth 
with a par of Calves-feer , let chem boyl together ,being 


_ well ſcummed : when they are half-boyled, pur in ſome 


Ratſons of the Sun ſtoned, {liced Lickeriſh, a few Annt- 
ſeeds, with a handful of Pine-apples and Piſtatious bea- 
ren tna Morter - then put in Cloyes , Mace, and Nut- 


meg, adding to it apintof red wine : when this meat1s 


boyled all to pieces, ſtrain it forth into your Þaſon or 
Pipkin : then put to it white Sugar-candy : and you 
may clartfie it roo with the whites of eggs when you 
boy! ir again (if your mind be to have it clear) and 
fo run it through your jelly-bags : you may take this 

| Morning, 
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Morning, Evening or Noon (the Doſe being a quarter 


of a pint.) 
To make Red Pottage. 


7] Ake a hanch of Veniſon, cut himin five or lix pie - 


ces, and place them in the bottom of a pot or pan ; 
then do more than cover it with fair water; afrer it 
boyls, and is ſcummed, add toit a good quantity of 
whole Pepper, and when it is half enough, pur in four 
whole Onions, Cloves and large Mace, of each alittle, 
ſliced Ginger and Nutmeg , three or four faggots of 


| ſweet herbs, (with good {tore of Time in the taggots ) 


let it boyl rogether until the Veniſon be very tender, 
and a good part of the Broth confumed : ſo done, pour 
out the Broth from the meat into another Pipkin , keep 
your Veniſon hot in the fame Por , either by being 
covered, or adding other hot Broth : then take a cou- 
ple of great red Beet-roots , being above half boyled 
before, cut them in ſquare pieces, three times fo big as 
Dice, and put them into your Broth taken from rhe 
Veniſon, then ſer it over the fire again, and let it re- 
mainthere untill the roots are boyled tender , but not 
maſht to pieces; only add more in the boyling four 
Anchovies minced, then diſh up your Veniſon on lippers 
of light bread, 1a order as it was in the hanch - then 
pour in your Broth, fo much as wil almoſt fill the 
diſh - then rake your roots by themſelves, and toſs 
them 1na lictle drawn Butter, and lay them all over the - 
Veniſon : you may make uſe of boyled Colly-fowers, 
to garniſh it out further if you pleafe. Let your red 
Broth be ſeen round about the dith ſides : if the Beer 
be good it will be red enough : if not, you ought to 
colour it with Sanders : this is ſavoury red Pottage,and 
to beeſteemed above rhe Veniſon. 

I have explained this here for the Broths ſake, rather 
than for the boyled-meats : in that Book I {hall alſo 
{peak of more yariery of Broths; 77 Another 
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Another Broth. 


TJ Ake a portle of ſtrong Broth , infuſe twelve ſliced 
Onions therein, this Broth may you uſe to make 
any of your ſauces for wild-fowl, and to draw gravie 
our of your meat : you may add to it a piece of Lem- 
mon-pill, and a faggot of ſweet herbs. 


How to draw Gravic. 


7 Hen your meat is above half roated, put un- 
V / derneath thereof adith with a good quantity 
of the Onion Broth (before cited) then you may ſtab 
and cut your meat , when youthink the gravie will run 
beſt - ſolade on your Broth on the meat, to draw down 
the gravie : and likewiſe White-wine or Clarrert, if 
you have it : when your gravie meat is roaſted enough, 
cut it off, and preſs it, that you may loſe none of the 
Sravie thereof : ſo preſerve this gravie in your Pipkin, 
adding halfa dozenof Ancnovies, with a little Nutmeg 
roeach quart or three pints of gravie ; you may alſo pur 
ſome Oyſter-liquor therein : this will be called forin 
your Feaſts, to uſe for ſauce for much of your meat, 
eſpecially your Range. 


How to araw BEiittcr. 


— a quarter of a pint of {trong Broth , and put 
it intoa Panor Pipkin : break in two pound ol 
| butter, fer it upon a heap of coals, keeping of it draw- 
ing or ſtirring with a Ladle, then break intwo pound 
. more, or as many as you have occalion for, ſo you add 
liquor proportionable to it; {till keep it drawing up 
to theend, til it be diſſolved : when it looks white,thick 
and ſmooth, itis ina good condition, and you need 
not fear the oyljhg of it - but if it looks yellow and 
curdled, you witkhardly recover it, but it will oyl. 
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How to Recover tt. 


TJ Ake a ladleful of {trons Broth, put it on the fire in 

another Pipkin , then pur to 1t half a pound of 
Butter in pieces, and when it is drawn white, you mutt 
pour in your oylie Butter ; and as you pour ir, be ſure 
to keep it alwayes ſtirring rogether , fee that the oylie' 
Butter overcomes not the drawn Butter, by putting it 
intoo faſt : but incaſe you have no Butter in the houle, 
yet there isa way to fetch the oylie Butter again , let it 
ſettle in a cold thing for a pretty while, then pour forth 
the moſt oylie of it, leaving the dregs and whey behind, 
add a little jtrong Broth to the ſaid dreggs , and put 1t 


| ona hot heap of coals, and ladle it up until it become 


like to drawn Butter ina body ; then take ir off the fire, 
{till keeping it drawing and {tirring; in the mean time, 
pour in the oylie Butter very ſoftly ;, ſo ſer it on the 
fire and draw it, and when it becomes {trong, take it off 
and pour in your oyl again, ſo that the leffer may com- - 
prehend the greater, and draw it all into a body 
again, | 


How to make Barley Broth, 


T Akea knuckle of Veal, and a neck of Mutton , cut 

your Mutton in pieces , put them in a Potwith 
as much water as will contain to boyl them ; then take 
a quarter of a pound of French Barley, having had two 
or three walms before, in two or three ſeyeral waters; 
ſo put-1t out of your Cullender ; and put it into your 
meat, {cum your Broth well when it boyls; put in two 
or three great Onions, two or three faggots of ſweet 
herbs and Parſlee , almoſt one pound of Raiſons of 
the Sun, ſome whole Cloves, large Mace, two races of 
Ginger, a piece of Lemmon-pill; ſeaſon it with falt , 
andler it boyl ſoberly until it be enough ; ſo ſerve up 
your meat with Raiſons and Barley on the top of it, and 


Sarniſia 
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garniſh your diſh with Raiſons ; But if you pleaſe ty 


have it with herbs, you may add Enciff and Spinnagy 
hacked with a knife, and pur it in a quarter of an hour 


before it be enough : or in the Summer, you may uſe 


Lettice, Purſlin, or any other good herbs. 


BOOK VII. I 


CE ———  — 
gy 


Which teacheth to make all manner of hot boyled 
| meats of Fleſh. 


How to make a Bick. 


Here 1s a grand boyled meat, called a Bisk, & 
ir 1s much mended by the Engliſh,of what ws} 


practiſed by the French, according to ther 

Original, becauſe an Engliſh man never think| 
a thing well, nor rich enough,but uſually doth augmen 
accordins to reaſon,and diſallowerh of unnatural con 


politions. The belt way for drciling the ſaid diſh, non 
in uſe, and allowed, is, That you take all the choictl 


] 


wild-fowl, and tame-fowl, of the ſmaller ſort , the big] 
Selt that 1s to be made uſe of, is a Cayon or Pullet, t 
be forced ; Put the faid fowl (that you make choices 
2 boyling, with apiece of good Bacon , belonging bj 
the rib, then having your forced meat in balls , abou! 
the bigneſs ofan egs , but longer , rouled up in bt 
yolks of eggs (as 15 thewn in the Book of Forced meat, 
put twenty of the ſaid Balls in the aforeſaid Fowl ; yo; 


may wrap up ſome ofthe fame Balls in the Caul of Veal 


after the ſame bigneſs and lensth ; then charge a ſecong 


Prpkin with Lamb-ſtones, ſweer-breads, Lambs rongu* 
tarded on both {ides, theſe muſt firſt be all fryed bronip 
only ſcorcht, not thorow, before they are pur into ti 
oo PtpkinF 

| 
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Pipkin : put to them blanched Cocks-combs and {liced 
pallets : let them ſimber up in ftrong Broth, and altt- 
tle white-wine : add two or three whole Onions, a 
lictle large Mace and Nutmeg - then charge your third 


' Pipkin,with bottoms of Arcichokes cur in quarters,and 
the Marrow of four or five bones : let them boylwith 


ſtrong Broth'; then having all your Fowl drawn , and 
truſſed , whether peeping Chickens, ſquab Pigeons, 
or in ſeaſon, Plovers, Partridge, Ruffs, Knors, God- 
weaths, Quails, Larks, or any other; your proportion 
in theſe being truſled , parboyled , and made ready, 
boyl them up accordingto their time of boyling , ei- 


| ther inwater and ſalt, or ſtrong Broth, ler all theſe 


ingredients be ready together : then having your 
great-Charger, with a ſoop and light bread 1n lippets, 
then diſh up your Capon {or great Fowl) inthe middle 


_ of your diſh,and place your worſer Fow] round about, 


and your next ſort towards the brim of the diſh , and 


- your beſt and ſmalleſt ſort on the top of all; your for- 


ccd meat between the Fowl and round tie diſh; and 
your Lamb-ſtones and ſweet-breads in every vacant 
place, then flit your Lambs-tongues in halves, and pur 
them in the moſt neceſſary place, with the larded fide 
upwards;fo put your Pallets and Cocks-combs between 
and about the whole, as alſo your Artichokes and Mar- 
row about rhe top of the boyled meats , then take your 
Bisk Broth , being boyling hot , adding half a pint of 
Clarret gravie thereto, pour it all over your boyled 
meat; you may garnyſh yourboyled meat with fryed 
Bacon, fryed Potatoes, fryed Oyſters, and all over with 
fliced Lemmon, then ftrow it over with one handful of 


 Piſtatious Kernels ; you may make this Bisk lefſer , or 


bigger, as you pleaſe. 


To 
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To make a brown Bk. 


Akeall your aforeſaid Fowl, or what Fowl yoy 
have, and half roaſt them , (yetlet their brea{the 


a yellowiſh drown) put them into your Pipktn, with| 


frong Broth , and likewiſe all your other ingredients 
mentioned 1n the other B1sk (except your Marrow and 


Artichokes) ſeaſon this your great Pipkin with Mace, | 
Nutmes, halfa dozen of Onions, ſome faggors of ſweet | 


herbs, with a dozen Anchovies , let theſe jtew all up 
z0Scther; put a ladleful or two of drawn butter ty 
them; then having your ſfoop in your Charger upon z 
heap of coals, diſh up your grofleit Fowl in rhe middle, 
and all your other round, as flat as you can, and your 
moſt groſs ingredients between , and your bel 
over all : Tn theſe boyled meats, you may uſe both 
Muſhroms and Oyiters ſtewed np 1n gravie , caſt thi 


over your boyled meat : ſo lear your boyled meat x 


before ; and garnth it about the brims with Petreets 
and Þacon fryed brown in eggs, wiih ſliced Lemmon 
on the top ; {trow over it all yolks of eggs minced ſmall 
In this way of boyiins,Reaſon mult guide you, to kno} 


: 


whac Fowl or Ingredient will ask moſt boyling , and} 
what leaſt ; and ſo boy! up rhe whole accordingly. | : 


To make an Oluc. 


Nthis Olue, you muſt take ali manner of Fowl tha 
[| is allowed you , both of great and ſmall, fone! 
whereof you may force, others you may lard ; thel! 
beingall roaſted, take a gammon of Bacon, that is mel 
voyled,skinned and larded with Lemmon-pill and Sage, 
wallit over with the yolks ofeggs , and ftrow there! 


minced Sage, Pepper, and hard yolks of eggs - the! 


having another Pipkin charged with balls of force 
meat, Safſages, Lamb-ſtones, and ſweet-breads , Att: 
chokes in quarters, and what other Ingredients , | 

CR | vary, 
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varieties you have, Ltt them all boyl up together in 
firong broth , with a faggot of ſweet herbs, Large 
Mace, and two or three Onions : your Gammon of 
Bacon being Roaſted for the ſpace of an hour:Elſe baked 
in an Oven : Diſh it up in the middle of your diſh, and 
your fowl in order round abour your forced meat,and 


| Saffages place likewiſe round about , and between the 
fowl : your other Ingredients all over your Olue in 


vacant places - Let your Leare be halfa pint of gravie, 


{ and ſome of your ſtrong broth , boyled up with ſome 


Anchovies , and three or four whole Onions, with 
ſome grated Nutmeg ; ſo pour 1c all over your Olue, 
and garniſh it with fliced Lemmon. | 


How to force all manner of Aleats. 


(C Uppoſe you have a delire to forcea leg of Mutton, 
3 or Lamb, or any ſuch like meat, you mutt let your 


| knife run round betwixt the skin and fleth of your Iegof 


Mutton, (or other meat) take heed you cut not the 
outward skin : Cut out all the meat from the bone 
within the leg : then waſh your legin the Ir-fide with 
the yolks of eggs, being ſeaſoned after your forced mear 
1s made, as before was taught : you may force it ſa- 
voury or ſweet, at your pleafure - And when its full 


tn the room of your fleſh , wafh it at the butt end 


with the yolks of eggs; And cloſe your skin to the 


forced mear, in the form as it was at firſt ; ſo ſetir on 
a piece of a Caul of Veal, in the diſh or pan you intend 
to bake it in,wath it over the top with the yolks of eggs, 
and let it bake foberly : then you may make both of 
your white and green forced meat, as many propor- 
tions of birds, in the manner of Pigeons, Quails , or 


Plovers, asyou pleaſe, waſhing them over with the 


| Yolkofeggs : So if you havethe heads of any of the 


tow! before mentioned, joyn them on with your Pro- 
Portions, with the yolks of eggs : your leg of Mutron 
being 


| 
L | 
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being half baked, putthem in the ſame pan , or ing} wh 
ſome other, in the Oven, when tt is baked, you may} ©8! 
diſh up your leg of Mutton, with the greateſt propor.| pul 
tions next round about it, and the lefler ro garniſh YOur for 
diſh about the brims ; In the baking thereof you ſhould} twe 
put ſorne Wine or ſtrong broth,being thickned up with! Var: 
a yolk or two of an egg,will ſerve for a [eare to put oyer| Can 


it, fo garniſh it. wh 
upe 
Your Leare ſor your ſweet forced meats. oh 


Ake a little ſtrong broth,White-wine,or Veruice, tou 
T Sugar, Cinamon, and Nutmeg ; one bandful off Le 
ſript Barberries, a Lemmo cut in dice or ſlices; thicken} O) 
it up with the yolks of two or three eggs ; when it} Vl 
boyleth, pur therein a Ladle full of draw butter , and} 9 
pour it over your forced meat. If you force Fowl, | W 
you muſt cut the fleſh ftrom the breaſt of both ſides you wil 
Fowl, up to the breat-bone , ſo let your knife rm} 7, 
betwixt the fleſh and the skin , meeting ar the breaf. 
bone, rounding of the fleſh , rake it out : Let the 
breaſt-bone continue , and the skin that growerh on 
the topof it, andiake heed you cut no holes 1n the 
Skin - Waſh it in the iclide with the. yolks of eggs} 48 
where the meat is taken out ; And force it again , with} © 
a ſweet , or ſavoury , which you pleaſe. After ths} De: 


— 


manner, muſtyou force all Fowl. | Ni 
| po 
How to make a forced boyled meat. | wi 


= may force one Capon , three Chickens , and; **c 
three Pigeons, and ſome thin Collops of Veal; 
firſt let your Capon be halfboyled, and more ; then 
pur in your forced fowl, and as many of the ſame kind 
unforced ; your Collops of Veal being ſeaſoned , ant 
waſht over with yolks of eggs, and rouled up with b 
forced meat, p-** themin alſo, bound up with a thred; | ** 
boyl a quantity of forced meat bails, both green and * 
WC | 
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' white, by themſelves, ( about the bigneſs of a little 


egg) ina pipkin ; your dith being laid with Sippits , 
put your Capon in the middle thereof , with the ix 
forced fowl round about; and the unforced fowl be- 
tween , your forced Collops ( which ought all ro be 
arded) cut in the middle, and varniſhed in all the va- 
cant p!aces among the fowl, as alſo your green, and 


| whiteforced balls, round about the diſh, between, and 


upon the fowl , your proportion of Birds ( as before 
taught) round about the brims of your diſh ; if your 
fowl was forced ſavoury , you mult have a ſavoury 
Leare made with Gravie and ſome of your ſtrong broth, 
Oyſter Liquor , and Anchovies diflolved , beaten up 
with the yolk ofan egg : when you Boyl it , pour this 
over your Boyled mear : Then ſtrow it all over with 
Weſtphalie Bacon cur very ſmall , Garniſh ir over like- 
wiſe with Lemmon and Barberries at your pleaſure. 


Your Leare and garniſh for ſweet forced boyled meat of 
the ſame kind of Fowl. 


To half a pint of ſtrong Broth, and as much Ver. 
juce ; put them over the fire, add thereto a 
quantity of Barberries , one handful of Grapes, or 


| Goosberries (if in ſeaion) the yolks of three Eggs 


beaten up in a little white-wine, ſeaſon it with Sugar, 
Nutmeg, and Cinamon, ( beaten ) draw it up, and 
pour it over youboyled Meat : ſtick your boyled meat 
with ſprigs of Paſte, garniſh ir over wich Barberries, 
red Currans, Igmmon, or what you pleaſe. 


To boyl Capons or Chickens in white Broth. 


BY up your Fowl white in ſtrong Broth, if you 
bave ir, otherwiſe in fair water and Salt, with a 
faggot of ſweet herbs, and large Mace - your diſh 


| being lippered, and garniſhed with Ba-Þerries boyled 
| ( and Lemmon } lay your Fowl therein, and pour 
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on your Broth and ingredients - as 1t 1s ſhewnin an. 
other place. 


To boyl a Hanch ef Veniſon. 


Ou may force your Veniſon , with a handtul of 


ſweet herbs and Parſlee minced, with a little Beef. 


ſget, and yolks of eggs boyled hard : ſeaſon your} 
farceing with Pepper, Nutmeg, Ginger, and Salt : put 
your Hanch of Veniſon a boyling (being powdered| 
before) then boyl up three or tour Coliy-flowers in 
ſtrong Broth , and a little Milk : when they are boyled, | 
put them forth inro a Pipkia : add to chem drawn but-| 
ter, and keep them warm by the fire ; then boyl uptwo| 
or three handfuls of Spinnage initrons Broth : when it| 
is boyled, pour out part of your broth , and put in a 
little Vinegar , a Jadletul of drawn butter, and a grated 
Nutmes : your diſh being ready with fippets in the 
bottom, put in your Spinnage thereon round towards 
your diſhes ſide : then take up your Veniſon being ) 
boyled, and put it in the middle of your diſh, and pu} 
on your Colly flowers all over x : pour on your drayn | 
butter over your Colly-flowers : garniſh it with Bar-| 
berries, and the brims of your dith with ſome greet} 
Parflee minced. In the ſame manner may it be done with 
Cabbage. | 


To boy! Legs, Necks, 6r Chines of Mutton,jour wayes. | 


; 


Ou may Jard your Mutton with a little Lemmot-| 
p14}, boyl it 1n yater and falt, w$h a faggot | 

two of ſweet herbs : then take a pint of Oyſters, being] 
waſhed and fer - put to them ſome of their own [iquot} 
In a clean Pipkin, alittle ftrong broth, and half aput} 
of gravie , as much white-wine , put to them two 0 
three whole Onions , and a little quantity of Time, 
grated Nutmeg, and three Anchovies , let them boy!| 
rogether, beat up two or three yolks of eggs in a lin) 
| of: 


0 


an- 
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of the ſaid Broth, and draw it up thick, with a ladleful 


| ofdrawn butter amongſt it : diſh up any of the ſaid 


meat upon ſippets , and pour on your Lear, with 
your Oyſters on the top : garniſh it with Lemmon 
and Barberries, and ſend it up. 


Another way. 


Ake half a handful of Sampier,a handful of Capers; 
a few ſliced pickled Cowicumbers - put them ina 


| little ſtrong Broth, White-wine and Veruice, let them 
| boyl rogether, {put to them a Lemmon cut in Dice 


when you bring them off, and a grated Nutmeg; bear 
them up thick, with two yolks of eggs, anda ladleful 
of drawn Butter : put therein a ſmall quantity of Sugar, 
that it may be a. ſharp ſweet , diſh it upon ſippets , pour 


| onthe Leare, garnith it with Barberries, Sampier and 


Capers, and ſerve it up. 
Another way: 


Sp Turnips in ſquare pieces, boyl up a pottle of 
them in a little ſtrong Broth and Milk;when they 


| are tenderly boyled, pour them forth into a Cullender, 


then having a great handful of Parſlee boyled green, and 


' chopt very ſmall, with a bandful of boyled Barberries, 


ungrated Nutmeg, anda little ſmall Pepper, put theſe 
together wich the Turnips, in a great Tinn diſh : add 
to it two or three ladlefuls of drawn butter , a little 


| Vinegar and ſtrong Broth : ſer them upon the coals, 


and toſs them wp together : then diſh up your meat, 
as _ and lay them all over by ſpooafuls , Broth 
and all. 


Another way to make a Leare for the ſaid meat. 


Akea little white-wine and ſtrong Broth , with fix 
Onions minced exceeding ſmall , boyl them well 


together ; then put in ſome ſmall bunches of grapes, and 
B_ . ſome 


66 | The whole Body of Cookery Diſſetted. 
ſome looſe, with 2 handful of minced Oyſters,a handful 
of parboyled Parſlee minced yery ſmall likewiſe , and 
a Nutmeg fliced,' thicken it with the yolks of two eggs, 
fo pour it all over Four meat , garniſh it with Grapey 
on the top of it; pour over all your Oyſters a ladlefy} 


ofdrawn butter, andſirow on the yolks of hard eggs | 


minced ſmall. =. 
To boyl aileg of Veal and Bacon. 


FT Ard your leg of Veal with Bacon all over ,and a little | 

Lemmon-piff amongſtir, then boyl it wirh'a piece | 
of middle Bacon ; when your Bacon is boyled, cutit in 
flices, ſeaſon it with Pepper and dryed Sage mixed 
rogerker , -difhtip your Veal wich the Bacon round 
abvur ir; ſend np with ir, ſaucers of Green-ſauce,ſtrow 
over it Parflee and Batberries. | 


To make your Green-ſauce two wayes. | 


7 .F Ake a handfui or two of Sorrell, beat it ina Mor- 
" ter, with two Pippins pared and quartered add 


thereto a little Vinegar,and StiGar ; this is your-Greet- | 
fauce to ſend in Sancers. OT. + 


OE 


2. Take rwo- handfuls of Sortel , beat it well in1; 
Morter, ſcruſe ont the juice of it , pur thereto a littk| 
Vinegar, Sugar, drawn butter, and agrated Nutmeg; 
ſet it on the coals nntil it 1s-hot, and pour it into! 
your diſh on your ſippets; ſo diſh up your Veal and! 
Bacon, ; 


To boyl a breaſt of Veal. 


One your breaſt of Veal, and beat it well, tel 
waſh and dry it , having one handful of ſwet 
herbs, Parflee and a little Sage , minced ſmall , wi! 
. a {mailquantity of Cloves, Mace, and Nutmeg beatel, 
adding to it a little ſalt ; waſh over the inſide of you 
Veal with the yolks of eggs, and {trow your herbs i 
4 ao hg one! 
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over. it, and lay over it ſome ſlices of Bacon, diptinthe 
olksof eggs, ſo roulitup into a Coller , and bind it 
with Tape; boy] 1t with a piece of middle Bacon , when 
it is enough, cut out your Coller in eight ſlices, and 
diſh it- on {ippets , ſlice out your Bacon in the ſame 
number, . diſhed between your Veal ; ler your Lear be 
made with-gravie and ſtrong Broth, with a fliced Nut- 
meg,, drawn up thick with- drawn butter , and the 
yolk or-itwo of an egg, pour it over your meat ; 
garniſh it: with ſlices-of Bacon , fryed up 1n yolks 
of eggs. | | 


To boyl a Knuckle of Veal , with the Neck, cut in froe 
" pieces to be ſervedin Broh. 


" Ard thepieces of the Neck with Lemmon, put it @ 
| boyling in fair water , or ſtrong Broth: (if you 
have it) let it be clean ſcummed ; put therein a faggot 
of ſweet herbs, a little large Mace, when it is almoſt 
boyled, put in ſome ſmall forced meat balls, both green 
and white, two handiuls of Spinnage,with one Manchet 
in flices; when it is enough , dith np your Knuckle 
upon {ippets in the middle of your dith , and the pieces 
roundabout, with the forced meit between , and the 
herbs and broth over your meat ; you may lay-on {lices 
of Bacon, if you pleaſe. 


To boyl a leg of Pork. 


; ha your leg of Pork be well powdered for a week, 
HI then boyl ir, and having a handful of boyled 
Sage, minced very ſmall,put it into a little ſtrong Broth 
with butter and Pepper ; then let your Turnips be 


boyled, as before for your leg of Mutton; tofs your 


Sageand them together, with more driwn butter z diſh 
up your Pork, and lay on your Turnips over it : 
you may ſtuff your leg of Pork firſt with Parflee 
2nd Sage, and boyl it up with Cabbage ; after the ſame 

Fa += 
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manner, being chopr a little, and toſt up in drawn 


butter. | 
To boyl C apons or Hens for the Winter-ſeaſon. 


Fter your Capons:or Hens are boyled , with a 
piece of bacon ;- takea pint of ſtrong Broth and 
white-wine : put in a pound of Saſſages, two or three 
whole Onions, a little Nutmeg and large Mace, a fag. 
Sot of ſweet herbs, a quart of Oyſters, a little minced 


Time ;- Jet them boyl up together ; thicken them with | 
the yolk of an egg, and alittle drawn butter : diſh uy | 
your Capons or Pullets on your ſippets : then pour on | 


your Lear and Oyſters upon the breaſts, and the Saſſages 
round about, wich ſlices of bacon betwixt: garniſh them 
with Lemmon : {ftrow them oyer with the volks of hard 
egss minced. | 


Another way with Muſhroms. 


F you gather your Muſhroms, peel off the outward 

* *$kin;/ and barb them underneath , throw them into 
water: then take them up, and put rhemin a Tin diſh, 
put to them ſome whole Pepper , Mace , and three or 
tour' whole Onions -: fer them on the fire for a while, 
and there will run from them much liquor : ſtir then 
about in the ſaid liquor; when they are well ſhrunk, 
pour the liquor fromthem , and put tro them a little 
white-wine, and ſtrong Broth , Oyſter-liquor , with 
raree or four Anchovies, a little minced Time and 
ſliced Nutmeg : addto them half a pint of the bel: 


| 


, 


| 


|. 
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i 
? 
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| 
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| 


gravie, thicken the liquor with the yolks of two eggs ) 


beaten , and a little drawn butter : your Capons or 


Pullets being diſhed upon lippets, toſs up your Mulh- 
roms, and pour them: on your Capons garniſhed wii 
Lemmon. | 
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To boyl Chickens. 
BY your Chickens in water and ſalt, with 3 fi T- 


got of ſweet herbs, and large Mace ; put n apicc® 
of butter, keep them white ; then take a little ſtrong 
Broth and white-wine, ſome bunches of Grapes ; when 
they are boyled together , put in a fliced Nutmeg, 
the yolk ofanegg ro make it thick, with 'a handful of 
Parflee ſcalded and minced , with a ladleful of drawn 
butter ; ſo diſh up your Chickens , and pour on your 
Lear ; garniſh them with Lemmon, and put your bun- 
ches of Grapes on the breaſts of the Chickens. 


Another way. 


Ake half a pint of the juice of Sorrel, ſet it on the 
T fire, then take three or four bunches of Sparra- 
graſs, (beingalready boyled, but not too much) 

cut off the buds ſo long as your finger , then cur off * 
another cut from your Sparragraſs , if they be not 
ſtalky, put them into Four Sorrell that is heating on 
the fire, and with them a ladleful of drawn butter, and 
Srated Nutmeg, a little ſet Parſlee minced , if you add 
a little Vinegar, you muſt do the like with Sugar , 
that it be not too ſharp, neither muſt it be too ſweet - 
ſet your diſh with lippets on a heap of coals(which you 
ought ro do with all your meat) put ſtrong Broth to 
your (ippets, that the fire may make them ſwell, diſh 
up your Chickens, ſhake your Lear together, put the 


Sparragraſs on the breaſts, with a little drawn butter 
thereon. 


Another way. 


'F Ake your bottoms of Artichokes ( being already 
almoſt boyled) cut them in fl.ces (not too thin) 
chen take the marrow of two or three Marrow-bones , 
2nd boylit ina litle white-wine and ſtrong Broth ; pur 
| 3 > TR 
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in your Artichokes, and let them boy] together until 
' they be enough, thicken jt witha little drawa butter, 
and-the yolk ofan egg; cut your Chickens in halves, 
ana diſh them on your lippets; ſo take out your Mar- 
rowand Artichokes, with your little ladle , and lay it 
_ allover the Chickens; then pour in your Lear , and 
a little drawn butter thereon , ſer them on the coals, 
and grate on a Nutmeg all over your boyled meat ; this 
you may do in Winter as well as Summer , having 
pickled Artichokes by you. 


Another way. 


TJ Ae Shirdowns, and boyl them as you do Arti- 

chokes ; take likewiſe the ſtalks of them, being cut 
a handful and half long, ſplit them in the middle, and 
peel off the out-fide, and boyl them pretty tender ; then 


rake them out, and pur theminto a Pipkin, with ite 


Shirdowns, being quartered ; put to. them a glaſs of 
Sack , as much white-wine, and the like of {trong 
Froth (from your Chickens, if you have no ſtronger ) 
{et them boyl until they are very tender, with a blade 
or two of Mace, {ome ſer Parſlee minced, and a ladle- 


ful of drawn butter , when they come off the fire, add | 


ſome Vinegar and a very little Sugar, that may hardly 
be taſted: ſet your diſh onthe coals , with ſippets in the 
bottom, diſh up your Chickens cut in halves : lay on 


your Shirdowns and ſtalks all over them : pour on | 


your Lear, with a little drawn butter on the top. 


Another way to boyl Pullets and Chickens for the Winter. 


yt your Spaniſh Potatoes, but not too much, 


then Cut them to pieces about the bigneſs and 


length of your thumb : then take a handful or two of 


Skirrets, boyled and blanched, with two or three pills 


of Qrangado, fliced in pieces long wayes : put them | 
altogether into a Pipkin, with a lictle ſtrong. Broth, | 
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White-wine , and Vinegar, a blade of Mace, let them 
boyl together ; then bear chem up with the yolks of 
two eggs, and a ladleful of drawn butter , and a little 
Sugar ; when you take them off the fire; put in a gra- 
ted Nutmeg, diſh up your Pullets or Chickens on ſip- 
pets, lay all over them your Potatoes , Skirrerts and 
Orangado mixed together ; pour on your Lear , and 
garniſh it as you do your ſweet boyled meats ; with 
Orangado and Barberries. 


Another way. 


T2 your Cabbage Lettice, cut our the hard Cab- 
| bage thereof , force your ou:ward leaves ( dipt 
in the yolks of eggs) with your ſavoury forced meats ; 
then make your forced meat Balls green and white, when 
your {trong Broth boyls, put in your forced Lettice, 
and afterwards your ſmall Balls; then take the hard 
of your Cabbage Lettice, and ſome curled Endiff , and 
give it a quick boylingin ſtrong Broth ; when ir 1s al- 
moſtboyled, quarter your Lettice, and cut your En- 
diff as long as your finger ; put it into a Pipkin with 
half a pint of gravie ſeaſoned , a ſpoonful or two 'of 
Vinegar, an4 alittle ſtrong Broth; you may add an 
Anchovie, with a grated Nutmeg , and a ladleful of 
drawn butter, if it be not thick ro your mind, you 
mutt help ir with the yolk of an egg; then diſh up your 
Pullers, or Capons ; take up your Cabbage-Lettice,cut 
them in the middle, and place them round about your. 
Uh, asalſo your green and white forced mear , then 
pour on your Lear with your Endiff and Lertice upon 
the breaſt of your Fowl; you may garniſh your diſh 
with a. Cowcumber boyled and torced; after the 
_—_ w takenforth , cut 1t in pieces, and hy it round. 
me Gli, © 
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T oboyl wild- Ducks, Wigeons or Teal. 


Put halfroaſt them ; then take them off , and pur 


them in a ſhallow broad pan that will contain them, 
with a pint of Clarret-wine, anda pint of ſtrong Broth, 


ſweet herbs, with a little whole Pepper, and ſome (li- 
ces of Bacon : cover your pan, and let them ſtove up : 
add gravie to part of the liquor at the Jaſt, ſo much as 


will ſerve todiſh them - garniſh them with the ZBacon 


and Onions, if you pleaſe. 
Another way. 


Ake Clarret-wine, and {trong broth , as before, 

* ſlice in halfa dozen Onions, and let it boyl toge- 
ther - then put in the quarters of half a dozen Pippins 
(pared) two or three blades of large Mace : and when 
your Ducks or Wigeons be halfroafted , cut them in 
halves, and put them in, and then ſtove them up toge- 
ther, until they are enough, put a ladleful of drawn 
butter to them , and a grated Nutmeg : diſh up your 
Ducks, &-c. on ſippets , pour on your Lear , and let 
your quartered Apples Ilye all over your Fowl, garniſh 
1t over with bacon fryed yellow with eggs , and ſtrow 
it over with hard yolks ot eggs minced : You may alſo 
uſe ſavoury forced meat, and Safſages in the boyling of 
theſe : however neglect not the larding of rhem,before 
. you roaſt them : this way of boyling will ſerve 
Doth for Duck, Teal, or Wigeon, being much of a 
nature. 


Toboyl Rabbets. 


7 7 On muſt ruſs them for boyling, by pricking down | 
. *= keadtothe ſhoulders, and their hind legs to- | 


..c belly : yon may lard them with bacon, and 


:., cucitup white : take the Livers , being boyled, | 


MINCE 


- . l 
a dozen of Onions cut in halyes, a faggot or two of 
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mince it ſmall with a4ittle boyled fat bacon, cut like 
Dice; putthis in a little Wine, ſtrong broth and Vi- 
negar, tothe quantity of half a pint ; ler 1t boyl with 
alittle large Mace : then pur into it a little ſet Par- 
ſlee minced , a few Barberries : you may uſe Grapes 
- if you have them : add thereto a Jadieful or rwo of 
drawn butter ; if it be roo thick , or lack Lear , you 
may add a little more Vinegar and itrong Broth : diſh 
up your Rabbets on your lippets, and pour your Lear 
all over them , and garniſh chem with Lemmons and 
_ Barberries. 


How to boyl Pigeons. 


Ake Spear-mints, one handful of Parſlee, a few 
ſweer herbs, witha ſmall quantity of Time , two 
or three Onions, mince all this together very ſmall: 
Put to it ſome thin ſlices of bacon, abour an inch in 
length and bredth , add to ir one handful of grated 
bread, the yolk ofan egg, and a little piece of hard but- 
ter, make up this into a body , and fill your Pigeons 
bellies therewith - then put them into a deep diſh, with 
their bellies downwards ; put to them a little white- 
wine, ſtrong broth, and vinegar, with two , or three 
whole Onions; let them boyl together ; when they 
are boyled, take out the farſt matter in their bellies ; 
- Putitin a pipkin, with ſome of your Pigeon broth , 
(you muſt not forget-to have ſavoury forced meat, both 
whiteand green, boyled up with the Pigeons) And as 
many ſlices of bacon (as you have Pigeons) being be- 
fore boyled; pur in a grated Nutmeg and a ladletul of 
drawn butter, with a handful of ſcalded Goosberries, 
if you have them, diſh up your Pigeons round your 
diſh, and a piece of bacon cut ſquare, in the middle 
larded with Lemmon, and your force meat round your 
diſh, and your other bacon between your Pigeons, then 
pour your Lear a!l over your boyled meat, with a ladle 
oi 
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of drawn butter on the top of that,, and ftirow it over 
with Weſtphalie bacon minced; the common way of 
boyling Pigeons or an old Coney may be uſed , which 
is, to ſtuff their bellies wich parſlee, and a little Onion : 
And when they are boyled,to be taken out and minced, 
and pur into butter and vinegar; ſo poured over your 
Pigeons and Bacon. 


To boyl Plovers. 


Ou muſt almoſt roaſt them, then ſtew them up in 
| ſtrongbroth and gravy, with three or four whole 
Onions, good ſtore of ſmall force meat balls, and Safſa. 
ges, two ur three Anchovies ; when they are enough, 
add to them a grated Nutmes , and a ladle of drawn 
butter; to this kind of boyled meat you may uſe Lamb. 
ſtones, Sweet-breads , and Pallets : ſo diſh up your 
Plovers, and order your Ingredients round about , as 
you hayeſcenin other boyled meats. 


To boy! Caponets or Pullets. 


Ake two or three, according to the greatneſs of 
your feait, or diſhes - rake a Gammon of Welt- 
phalie bacon, boyled very tender, and abour half a 
dozen of Marrow-bones, trimmed with a Cleaver ; that 
isro fay, cut off both ends of the bones that they may 
not be cumberſome, then cut them round in the middle 
as you ought (and uſe to cut a Marrow-bone ) All 


theſe Ingredients being boyled, (only the Gammon of | 


bacon by its ſelf,)} you muit have in readineſs a Pipkin 
full of parboyled Spinnage, with a good quantity of 
parllee ; ( afrerward ſtewedupin a little Wine, {ixong 
broth, adding to it a little Mace, Salt, and Nutmeg) 
then dith up one half of your ſpinnage, in the bottom 


of your diſh on lippets; remember you put in it drawn | 


burter, and a little Vinegar, when you take it off the 
hre ; your Gammon of Bacon being blanched, lay 


| 


it | 
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in the middle of your diſh, then cleave your Caponets, 


or Pullets in the middle from the breaſt ro the back,and 


place them round about your bacon, then place your 
Marrow-bones between every lide, and Sparagrals up- 
onyour Pullets, with toaſts abour your diſh brims and 
Marrow-bones - ſo put the reſt of your ſpinnage, 2c. 
by ſpoonfuls on the top of your bacon, and pour on 
drawn butter with a little very ſtrong broth over your 
mear, and garniſh ir with Lemmons , you may make 
this boyled meat in the Winter ſeaion with Oyiters, 
Lamb-ſtones, ſweet-breads, pallers, fryed, and- {tewed 
up wich Gravie,Claret-wine, Anchovies,Nutmeg, Mace, 
Salt, a faggot or two of ſweet herbs, and a couple of 
Onions, adding Pigeons, or what other fowl you pleaſe 
place all this upon, and about your boyled mear, in the 
room of your ſoop or Spinnage. 


To make a forced boyled meat. 


T* ke ſix Chicken Peepers, as many ſquob Pigeons, 


and ſo many Quails, with what ſmall fowl is in 
ſeaſon, boy] themin water, ſalt, and ſweet herbs - 

then take two dozen of Larks ; Truſs and farce them 
with a piece of Weſtphalie Gammon of Bacon minced 
with the yolks of hard eggs, Parſlee , Spinnage and 
Time, ſome grated bread and Nutmeg , made into a 
body with the yolks of raw eggs, then mince ſome par- 
boyled Spinnage, and Parſlee, and dip your Larks in 
the yolks of eggs, and roul them up and down in your 
green herbs, Lec your Pipkin boyl with ſtrong broth, 
and put them in, with about forty forced mear balls as 
big as a Walnur, green, and yellow ; put to them about 
{ix Sweet-breads, as many Lamb-ſtones, two or three 
pallets ſliced andfryed , ſome Artichokes cut in quar- 
ters, a handful of Cheſtnuts, with Pittaches and Pine- 
apples; then having about a dozen of Marrowbones 
cut 1a halfs, cleared from the fleſh, and the ends - the 
| | | ones 
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bones Tricamed, cloſe them on force meat balls with 
the yolks of raweggs, that they may ſtand rogether 
upright, thenſtop your other bones with a little paſte 
and eggs, and lay about them : bake them in an Oven, 

then force your half Orange, Lemmon,and Pomegranate 


Peels, and put them unto your bones before they are | 


baked ; your diſh being ready with Sippets, put in the 
middle thereof your three Marrowbones upon forced 
meat balls; then lay your other bones round about by 
the lides, and your Chickens, Pigeons , Quails , or 
what ever fowl you have, between all : thenpour out 
part of your Liquor, from your Larks and other Ingre- 
dients, and put in a pint of gravy, with four Ancho- 
vies, 2a handful of Muſhroms , a ladle of drawn butter, 
and a grated Nutmeg : Diſh your green Larks all oyer 
your boyled meat, with all the reſt of your Ingredients; 
fo lear it, and trow on Weſtphalie bacon minced ſmall : 
sarniſh round , and upon your pills of Orange and 
Lemmon; and ſtick ſome branches of Roſemary on 
your Marrowbones ſtanding upright , elſe ſome ſprigs 


of Artificial Birds made with Almond paſte ; you may 


garniſh the brims of your diſh with roaſts , and your 
boyled meat with {liced Lemmon. 


To Boyl Vaders and Tongnes. 


VV Hen they are boyled enough in the Beef pot, 
and blancht , you mult have your Turnips 
ready boyled, cut in pieces and toſt in Butter , as allo 
your Collyflowers and Carrets : put your Turnips 
all over the bottom ofa large diſh , then ſlice on your 
Tongueor Tongues, and lay them one againſt another; 
ſlice your Udders , and lay them between , oppolite : 
garniſh your Colly flowers all over them. and the Car- 


4 


rets up and down berween your Collyflowers : you | 
may addof the fat of your Pot, if it be pure, unto your | 


«rawn Butter and Vinegar, and pour over it. 


A 
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A boyled meat after the French faſhion. 


TJ ake bottoms of boyled Artichokes, the yolks of 
hard eggs , young Chicken Peepers , and ſquob 
Pigeons, truſs with Veal ſweet breads, Lamb ſtones; 


| Cocks ſtones and Combs , and knors of eggs , put all 


theſe into a Pipkin with ſtrong broth , White-wine, 
Salt, Pepper, Nutmeg , Mace , Butter , ſtew all theſe 
rogether ſoftly, then boyl up your Marrow , ina little 
pipkin, with a handful of Barberries, Grapes, or Goos- 
berries, pour your liquor from your Marrow, and put 
in halfa pint of gravie,” anda ladle of drawn Butter ; 
grared Nutmeg, and ſome Piſtaches, when your pipkin 
is ready with the Ingredients; diſh your fowl on Sip- 
pets, and place all your other on and between them, and 
your other Leare with Marrow, over your boyled meat, 
and lay Sparragraſs round that,garniſh it with Lemmon, 
and ſer it on coals till you ſend it up. 


Another way according to the French faſhion. | 


Ake part ofa Capon minced and ſtampt with Al- 

mond paſte, Muskified bisked bread, ſome yolks 
of hard eggs, and ſweet herbs minced very ſmall, ſome 
yolks of raw eggs, Saffron, Cinamon, Nutmeg, Cur- 
rans , Salt, Marrow , and Piſtaches , mingle all theſe 
together, then take ſix Manchets of French bread of a 
day old chipt, cuta round hole in the tops of them, 
and fave the pieces, then takeforth all the crum, and - 
hll the ſaid loaves with compolition prepared , and ſtop 
them at the top with your pieces you ſaved , then bind 
It upin aclean cloth, and boyl them in a skillet , or 
bake them in an Oven : then take three Chickens and 
three Pigeons, and cut them down their backs, take off 
their skins withour holes, with the legs, wings and 
neck on : then foree them with the fleſh made into a 
fayoury force meat , as elſewhere. hs a 
orced, 
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forced, ſow up their backs, then put them into i | 


deep diſh with ſtrong broth - you may boy] with 
them Quails, Martins, Sparrows, pieces of Artichokes] 


Sparragrafs, Marrow, Piitaches, Pine-apples : when all | 


15 ready, diſh your forced loaves, inthe middle of your 


diſh, the Chickens and Pigeons round about the Quail" 


with other ſmall birds, with your Marrow, Artichokes; 
or what other Ingredients you have in the Summer : tg 
theſe and the like boyled ,meat., you may uſe Arti. 
chokes, Sparragraſs, CollyHowers, Grapes or Goos. 
berries, &c. but in Autumaand Winter , you may 
uſe Skirretts, Potatoes, Dates, Clteſtnuts ; to this Lear 
you may add gravie and drawn butter , unto. your 
{trong broth, 


mn ae od ———— 


BOOK VIII. 


| 


Containins how to Meng ſeveral [arts of Puadings. | 


How to RARE A Quking Pudamg. -. f 


Fg aAkea pint of Cream , and'a manchet grated: 
| take chree or four ſpoonfuls of the Cream, and 
minsle it with two ſpoonfuls of Rice flower, 

beat 1rinto a batter, ſoit doth not clod, putit 

Into the aforeſaid Cream, then beat ix eggs , mix them 
all rogether , and beat them very well with a little 
Roſe water, Nutmeg, Cloves, Mace, and Cinamon bes ) 
ten, with a little ſalt; if it be too thick, 'you'may add | 
a little more Cream, then take athick cloth waſht over 
with butter; ſpread it over a narrow Baſon , your 
Pudding being well beaten rogether ; put it in, gather 


tp your Cloth cloſe rogether , tying it hard with 4 
packthrcd, giving it ſome liberty torriſe ; your liquor 


boyling | 
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boyling very hard , take up your pudding in your 


| hands, and turning irup and down, ſo that your bread 


and cream be mingled very well , then put it into your 


' boyling Liquor ; let it boyl for three quarters of an 


hour covered cloſe, keep it conſtantly turning for the 


| firſt quarter, but it mult boyl fiercely, leſt ir ſoak wa- 


ter; when its enough take it up, open it and turn it 
forth into a diſh ; {tick itall over with blancht- Dates, 
and dried Cittern, all over , pertume a little Roſe-water 
with musk/-with ſome Vinegar, drawn butter , and a 


good quantity of fugar ; when its very hot, pour it on. 


your pudding, ſcrape hard ſugar on the brims of your 
diſh, ai:d fend it up. L 7 


Another way. 
TY a light Mancher, ſlice it exceeding thin ,- put 


it 1nro 4 Quart of Cream”, then put it over the 
fire, and let it boy! with a ftick or two of Cinamon ; 
you may pour into it before it boyles, two ſpoonfuls of 
flower beat into a batter, and keep it ſtirred; then 
pour it forth iato a baſon, put toit a grated Nutmeg, 
a little Cinamon and Ginger , ſome Orangado and 
dryed Cittern, cut very thin ; when this is cold , 
put to it half a dozen eggs beaten, with ſome Roſe- 
water, and mix them all together ; if it be too'thick 
you may add more cream, ſo that it may become a 
quaking puddings when it is boyled (as the aforeſaid.) 


To make a diſhof Puddings of (everal Colours. 


O this end you muſt have five or ſix diſhes beſpoke 

' on purpoſe of the Turner with Covers to fit them; 
you muſt butter oyer all your diſhes in the Inſide , bil 
one of them with the Ingredients aforeſaid, put: on the 
Cover, and bind it down with a Cloth prepared forthe 
ſame purpoſe, and packthred : take a quantity more 


of the ſaid tuff, that will fill a diſh , Colour it with 


Spinnage : 
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Spinnage : if you think it will thin it roo much , add 
part of an egg toit , and beat tt rogether : Put onthe 
Cover, and bind it up ſo that no water may run in, 


then take a handful of Cowſlips, a handful of Violets, | 


a handful of Clove Gillyflowers : mince each of theſe 
by themſelves, and beat them ſeverally in a Morter : fo 
add as much of the aforeſaid ſtuff ro each as will fill 
three ſeveral diſhes, you may thin rhemas you pleaſe, 
by mixing more Creainto either of them, ſo bind them 
up as aforeſaid,and when your pot boyls very fiercely, 
ſhake your diſhes, that the matter may mingle roge. 
ther. , and putthem in : When they are boyled, un. 
cover your Diſhes, turn out your puddings into a large 
diſh : Stick them as before : Elſe with any Rich 
Suckets : your Leare, is Butter, Vinegar, Roſe water 
and good ſtore of Sugar ; ſcrape on Sugar , and ſend 
themup -: they are anexceeding handſome , and Rich 
ſervice, fitting for any feaſt : you may make bur one 
or more of the above four ſorts of puddings , as you 
pleaſe. 


To make Marrow Puaddings to boyl in Skins. _ 


Akea pottle of Cream, two rowls of French bread, 

fliced very thin, being cut over again the contra- 
ry way, you may put it over the fire a ſoaking with a 
little whole Cinamon, till ic begins to boy] , then beat 
a dozen of eggs rogether : and when your Cream 1s 
almo!t cold, beat them in, put to them the Marrow of 
five Marrowbones minced , with ſome minced Oran- 
gado, and Cittern, beaten Cinamon, Ginger, Cloves 
and Mace, Roſewater and Sugar, with ſome ſalt : you 
may thin it with cream, if your Mancher ſwells too 
much - (for it muſt be but 'a lictle thicker than 
Pan-cake batter) then having your hogs guts, the ſmal- 
leſt of the great ones, being well ſcoured and cleanſed, 


fill up your guts, and tye them up like beads , being | 


about 


—_ ——— 
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about the bigneſs and length of an egg ( or ſomething 


longer) you mult give two Inches ſcope to every one 
of theſe in the rying, elſe they will break , not having 


' room to riſe : boyl them very ſoftly in a Kettle , for: 


the ſpace of above half an hour, then take them up, and 
keep them for your uſe, and heat them for ſervice or 
pleaſure. , : 


To make Black; Puddings to be kept. 


2% 2 gallon of great Oatmeal, and put to it two 
gallons of very good {trong broth, let it boyl ſoft- 
ly over the fire about half an hour , keeping 1t conti- 
nually ſtirred, then put ir out into a great earthen pan ; 
let it be cold,and put to it about a gallon of hogs blood 
trained ; mix it rogether with the congealed Oatmeal 
If it makes it not thin enough, add to it a quart of milk 
or more, let it {teep together all night; then take-a 
good handful of Winterſavory, as much Pennyroyal , 2 
little Hyſſop, and Roſemary, half a bandful of Time , 
a handful of Sives : if nor, rake Ontons or Leeks, and 
a handful of Sage, mince all theſe exceeding ſmall , and 
putthem into your puddings : ſeaſon it with Pepper 
beaten ſmall, Cloves, Mace, Ginger, Cinamon , and 
Nutmegs, with ac uantity of Salt; then having abour 
two flecks of Lard cut with your knife twice as big as a 
dye, put all in together, with about ſixteen Eggs, min- 
gle it all well with your hands : if it be thick and not 
ligh coloured with blood, add more to it , your ſmall 
Suts of a hogs beins cleanſed and watered for a day 
before; cut your guts anell and half long , and blow 
them up all,to ſee whether they are ſound,chen filla raſle_ 
of theſe puddings, and obſerve what ſcope you give to 
your talte, that youznay know how they ſwell, as alfo 
to know whatthey want in their ſeaſoning, ſoftneſs or _ 


| lardneſs ; for they ought not to have ſo much blood 


In them to congeal them hard; and according to this 
: '4- Tryal, 
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Tryal, you may order the reſt, ſo fill'up your lengths, 


and tyc them up in (ix links, or but four if you pleaſe, 
you mult allow art leaſt three inches ſcope in each link, 
!er vour water boyl very ſober, and when they have 
boy ied;half an hour, take them forth , and put others 
in; 5,24. erwards put them in for halt an hour again; 
as you fill your Puddings , you muſt ſupply your Pan 
ſtill with Hogs ſuer , andorder your hand in the filling, 
that the ingredients may all carry a due proportion, 
rheſe Puddings, with ſome white Puddings made with 
Beef ſuct, after the manner of the little ones, (but of a 
ſpan length) will be a very good ſervice for a common 
diet. , eſpecially at night ; you may add to your white 
Puddings a pretty quantity of lower, with your grated 
bread, but then you mult put in the fewer eggs, but the 
more Beef ſner minced exceeding ſmall. : 


To make Polony Safſages to keep all the year. 


ax may take a piece of a Gammon of red Bacon,and . 


half boyl1t,mince it very ſmall :if your Gammon 
be not fat, take half as much bacon lard, mince it like- 
wiſe ; mingle them together, and beat them in a Mor- 
ter : ſeaſon them with Time and Sage minced very 
ſmall], and gooditore of Pepper beaten to duſt , with a 


little Cloves, Mace and Nutmeg, and a pretty quantity | 


of Salr, for they ought ſo ro be; add to them the yolks 
of two eggs, and ſo much Red wine as will bring them 
up into a {tiff body ; ming!e them well with your hands, 
fill them into middle skins, as big as four of your ord- 
nary Saffages , ſo hang them in your Chimney for a 


time , and when you will uſe them , they muſt be cut - | 


out very: thin round wayes, and put them in your diſh 
with Oyl and Vinegar, and ſerve them for a Sallet for 
_ the ſecond courſe, or for a Collation before you drink. 


Anothit 


|; ſcox 
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| Another way for $ aſſages. 


TP Ake Pork, not as much fat as lean, mince it exceed- 
ing ſmal! rogether, then take parr of the fleck of 
Pork in pieces about the bigneſs of the top of your 


| finger, ſeaſon each apart with minced Sage, good ſtore 


of Pepper and Salt, ſome Cloves and Mace, mix in your 
ſeaſoning into each of theſe; take your ſmall ſheeps 
guts and cleanſe them , ſo fill them with your funnel, 
alwayes putting ſome of the pieces of fleck between the 
minced ;. you may ſprinkle a little wine on the rop of 
your Saffage mieat, it will fill the better. Thave made 
rich Saſſages of Capons and Rabbits , and could ſhew 2 
receipt for it ; but none fo ſavoury as thoſe of Pork, by 


— 


| reaſon that Sage and Pepper is not ſo ſuitable to the na- 


ture of the other , ſo tye up your Saſflages in links, and 


keepthem for your uſe. 
Tomake a Pudding of Hogs-Liver. 


| BY your Hogs-Liver and grate it z put to it more 

grated bread then Liver, with as much fine flower 
as of either ; put twelve eggs to the value of a gallon of 
this mixture, with abour two pound of Beef-ſyer minced 
ſmall, with a pound and half of Currans, half a quarter 
- of apint of Roſe-water, a good quantity of Cloves and 
Mace, Nutmeg, Cinamon and Ginger, allbeaten, and 
as much Salr as it requires, with ſome Winter-ſayoury, 
Penniroyal, Sweer Margerum and Time , all minced 


very ſmall ; mix all theſe with ſweet Milk or Cream 
letic be no thicker then Frirter Batter , ſo fill your 
| Hogs guts; you may make one for the Table in the 
maw, to beeaten hot : in your knitting up the guts , 
you mult remember to give them three or four inches 
| ſcope : in your putting them into your boyling 
\ Vater, you mnſt handle them round, to bring the mear 
{ equa] to all parts of the gut 5 they will ask above an 

he: : & 5 ” 
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hours boylins : the boyling muſt be ſober ; if the wind 
riſe in them, you muſt obſerve to prick them. 


To make a baked Marrow Pudding. 


Et a quart of Cream a boyling, wath Cinamon, and | 


large Mace : take eight eggs, caſting away the | 


whi-es of four, beat them well rogether , with a little 
more Cream, or Milk : when your Cream boyls, take 
it off the fire, and {tir in your eggs, let 1t not be too hot 


leſt it curdle , ſeaton it with Roſe-water , Sugar, and | 


rated Nutmeg : your diſh being ready, with a garniſh 
of Paſte about the brims, cover the bottom of your diſh 


with thin ſippets of light bread,lay raw Marrow thereon 4 


all over, alſo Dates and Raifons , with Orangado and - 
other ſuckets : then pur in a ladleful or two of your 
Creamboyled up, and lay on the top of that a layingof | 
ſippets, put alſo a laying of Marrow and ſuckets (as 
before) on the top of that ; then pour in your Cream \ 
again ; if your diſh be deep enough, you may go three | 
ſtories high ; fill it nottoo full ti} -ir comes in the Oven, 
leſt it ſpill over, it will not ask balf an hours baking, 
you may garniſh it if you pleaſe with Lozenges, or 
otherwiſe. 


To make an Oatmeal Pudding. 


Take rwo bandfuls of great Oatmeal, and beat it ex- 
ceeding ſmall in a Morter , fer on three pints of | 


Milk in a skiller, -put into it two or three ſticks of Cins- | 


mon, and large Mace, {tir in this Oatmeal into your 
Milk before it is hot, ſo much as will make it reaſonable \ 
thick, fitto beeaten , boyl it for theſpace of half a 
hour, but keep it ſtirring ; put therein a good handful | 
of Beef ſuer ſhred ſmall . then take ir off the fire, and 
putit inan earthen Pan, and ler it ſtand until it is almol:} 


- - 


cold ; if it grows thick, thin it with a little more Milk; 


beat in four eggs, with almoſt a handful of Sugar » if » 


Sratel 


ble \ 


—_ 
f, 


The whole Body of Cookery Diſſebted. . 85 
grated Nutmeg, and ſome Roſe-water ; butter the bot- 
om of your diſh,and pour in your Pudding, for it ought 
tobe as thin as batter ; bake ic ſoftly ; it will ask but 
half an hours time ; fo, ſcrape on Sugar , and ſend 
it up. | | | 
To make a Pudding of Rice-ſlower. | 

T Hicken three pints of Milk , with about a handful 

of Rice flower beaten into a batter , put in Cina- 


mon and large Mace 1n the boyling ; keep it continually 
ſtirred till it be thick, pur 1nto it a piece of butter, ler 


- it boy] a quarter of an hour , then pur it in an earthen 


Pan, and let it be cold; add to'it two handfuls of Cur- 


| rans, alittle Sugar, beaten Cinamon, anda handful. of 


Dates minced, beat halt a dozen eggs ( caſting forth 


| three-whites) bearrhem' together , put butter in the 


bottom of your diſh,” and pour in your Pudding ; you 


" muſt add Salt, and all things elſe in this nature, ac- 
cording to your diſcretion ; you ought to have a garniſh 
, of Paſte on the brims of your diſh ; when ir is baked ; 


ſcrape on Sugar, and ſerve it up, adding a little Roſe- 
water, | | 


 To.make 4 baſtie Pudding. 


Et on three pints of Cream , two grated Manchets 
or French rolles fliced thin and nunced, put to this 


- agrated Nutmeg, a little Cloves, Mace, Cinamon arid 


Ginger beaten, add thereto balf a handful of flower, 
mingle it together, and tir ir into your milk; when it 
boyls, throw in a piece of Butter ; then having four or 
hve eggs beaten, with the whites of halfcaſt away, put 


| themalſo into your Pudding, with a handful of Sugar, 


and a little Roſe-water, tir them rogether again , rill 


| they begin to boyl and thicken, then put it out into 


your diſh youſerve it upin, ſer it on a heap of coals, 


- Put a fire-ſhoyel to be red hor in the fire , then hold it 


G 3 cloſe 
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cloſe to your Pudding until it is brown on the top , fo 
ſcrape on Sugar and ſend it up. | 


To make Andolians. 


7 fm the great guts of a Hog , let them be clean 
ſcoured and ſhifted in ſeveral waters , for four 
and twenty hours together, then take a handful of very 
good ſweer herbs and Parllee, with a piece of Beet-ſuer, 
mince it together very ſmall, and put to it a good quan- 
tity of Cloves, Mace, Ginger, alittle Pepper, Salt and 
beaten Nutmeg; addto it a handful -of grated bread, 
mingle it all rogether; then cleanſe and {troke your guts 
from the water and ſlime, through acloth very clean, 
and ſeaſon the fat ſide of them with your aforefaid in- 
gredients ; fo pull one length over another., your 
leaſt underneath, and your greateſt on the outlide;; you 
may put five or {ix lengths over one another , but for 


the more ſure way; for after ſervice, you oughr to walh | 
every length over with eggs, and then ſeaſon it, before 


yon pull over the other length; when you have done 
all, bind them up at both ends , and boyl them {ſoftly 
until they are enough, then ſowce them : When; you 
uſe them, you may cut them in ſlices, and fry them, fo 
ſerve them up with Muſtard ; but if you think they will 
be better, you may dip them in the yolks.of eggs , and 
ſo fry them. | | 


{fo 
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Contains Haſh, Stewed, Broyled and Car- 
bonadoed meats. 


To farce a Filler of Beef. 


Ut your Fillet of Zeef into three great Collops, 
throughout from (ide to ſide , beat them very 
well with a Rouler, or back ſide of a Cleaver, 
ſo that you have made them Qflat and thin, then 

mince a great handful of Parflee, with Time and other 
ſweet herbs; having your meat ſeaſoned as it Iyeth , 
with Pepper, Salt, Cloves, Mace , and Nutmeg , and 
being waſhed over with the yolks of eggs as you 
joyn them together again, throw on a handful of 
ſweet herbs, and a handful or two of Beef ſyer purely 
minced ; then joyn on the other Fillet with rhe waſhed 
lide downward to the herbs ; ſo do with the third, hay- 
ing the herbs and Beef-ſuer berween ; beat them cloſe 
rogerher with the flat fide of the Cleaver, io put it into 
a great Pan,and pur a pint of Claret and a pint of {trong 
Broth, with halfa dozen of Onions and whole Pepper 
to it, bur it is better to wrap it uvintwo Veal Caules, 
beiag waſhed over with the yolks of eggs, ſo cover it . 
with a ſheet of courſe Paſte, aad let it ttew up In an hot 
Oven for about five hours ; you muſt note, that this I 
call a Fillet, is but three great Collops of one tide the 
Filler, containing the bigneſs of a Filler of Veal ; when - 
It is baked, you mult dith it up in good ſtore of lippets, 
and pour in the Zroth it was baked with; then having a 
red Cabbage boyled, hacked and roft up in drawn But- 
ter,garniſh it upon, and the ſides ofthe meat,in the inſide 
we Os Re 
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To ſtew a breaſt of Mutton. 


7 Ake abreaſt of Mutton,and joynt it well, and farce - 


it with ſome ſweet herbs,and minced Parſlee , then 
put it in a deep Stewing-diſh with the right f1de down- 
wards ; put to it ſo much White-wine and {trong Broth 
as will itew it : ſet 1t on a great heap of coals, put in 
two or three Onions , a faggot of ſweet herbs, and a 
little large Mace ; when it is almoſt ſtewed, take a hand- 
tul of Spinnage, Parſlee and Endive, and pur into it , 
at the Jaſt you may put ſome Goosberries or Grapes: 
in the Winter time you may few it with Sampler and 


Capers ; it will not be amiſs to add theſe to them at any - 


time : diſh up your breaſt of Mutton, and put by that 
I:quor you do not uſe, and thicken the other with yolks 
of eggs and drawn Butter, ſo pour on the Lear,and the 
herbs over the meat, and garniſh the diſh with Lemmon 
or Barberries. 


To farce a Fillet of Veal. 


ty two Fillets out of a large leg, take a handful of 
| ſweet herbs and Parſlee minced , with a handfut 
of Beef ſyer minced , and ſome yolks of hard eggs: 
leaſonthis with two grated Nutmegs, and a little Salt, 
and fo farce your Fillets of Veal : being well larded 
with Bacon, and drawn with Time, let them be roaſted 
almoſt enough - then inthe mean time take the reſt of 
" 4our farced meat, being abour a handful , put hatfa 
handful of Currans to it, and a littte ſirons Broth, Vi- 
negar, and a little Claret, with fome large Mace, and a 
little Sugar : your meat being almoſt roaſted , draw it 
off, and let i; ſtew inthis : when it is enough , add 4 
fadleful of drawn bniter,ſo diſh up your meat, and pour 
your fauce all over it, Tongs | 
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| To ſtew Veniſon.” 


TJ Hey which have much Veniſon, and make many 

cold baked meats, may ſtew a dith in halte after this 
manner ; when tt 1s fliced out of your Pye, Pot, or 
Paſty, put 1t1na ſtewing-diſh, and ſet 1t on a heap of 
coals, with a little Clarer-wine, a ſprig or two of Roſe- 
mary, balfa dozen Cloves, a little grated bread, Sugar 
and Vinegar , 1o ler it ſtew rogerher a wiule, then grate 


on a Nutmeg, and d11!rtt up, 


1Tow to ſtew Catves feet. 


, Ss Calves-feet being boyled and blanched , ſplit 


themin the middle,rake from them the great bones, 


- put them into a {tewing-diſh with a little ſtrong Broth, 
two or three Onions, a faggot of ſweet herbs, with a 


little large Mace and Salt ; when they boyl, putto them 
a handful of Paiſlee, Spinnage and ſweet herbs minced, 
witha handfui of Currans; when they are enough , 
beat the yolks of two or three eggs, with four or hye 
Ipoonfuls of Vinegar and a little Sugar;ſo thicken your 
Lear with that, and a little drawn butter ; dith up your 
Calves feet on fippets, and pour on your Broth. 


To baſh a ſhoulder or leg.of Mntton. | 
You ſhoulder or leg being almoſt roaſted, you muſt 


& haſhthemin as thin ſlices as you can, into a deep 
diſh , put into it a ladleful of ſtrong Broth , three or 
four whole Onions,a faggot of ſweet herbs, a little large 
Mace and Salr, put it on a good heap of coals; when 1t 
1s boyled up to 2,1 heighth , put into 1t two or three 
Anchovies, half a handful of Capers , a little Sampler 
minced, two yolks of eggs beaten with a little White- 
wine, toſs it up together, ſo diſh it up, and garniſh ir 
with Lemmon. | 7 


How 
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How to make a raw Haſh of a wore cxcell-nt 
way, mew invented. 


"PF Ake a couple of legs of Lamb, or a leg of young 

Mutton ; baſh it exceeding thin with your knife , 
then having half a handful of ſweet herbs minced, con- 
ſiting molt of Time, put into your meat, with a little 
Cloves, Mace, Nutmeg and Salt, with the yolks of 
five eggs ; work up all theſe rogether between your 
hands; your Pan being on with a good quantity of 
Clarified butter, pur it in all over the Pan, ſo keep ir 
ſirring and toſling, until it bealmoſt eatable, then put 
out your butter out of your Pan you fryedit in ; putin 
a ladleful of ſtrong Broth, a little White-wine , four 
Archovies, two or three whole Onions, a faggot of 
ſweet herbs, ſo let them {tew up all together ; put in to- 
wards the laſt a pint of Oyſters, then take the yolks of 
rwo orthree eggs , and beat them in ſtrong Broth, or 
White-wine, and throw them into your Pan, keeping 
i: {till rofling and ſtirring ; you may add halfa pint of 
Sravie if you haveit , your diſh being garniſhed with 
tippets , pour in your Haſh, and pur Satlages round 
about, ſo garniſh it with Lemmen, and ſ{trow on the 
yolks of minced eggs ; ifit be well done, it will look 
white with a ſmeered froth on it. 


To Haſh a Calves head. 


1] 'Ake your Calves head and cleave it in two, and wall 
jt out in certain waters, that it may boyl white; 


then put it a boyling and ſcum ir; when it is almoſt | 
boyled, take it up, andlet it cool ; Haſh it in flices 3s | 


thin as you can, then put it into your Stew-pan , 
with a ladleful or two of ftrons Broth , and as rauch 
White wine, three or four Onions whole , and a little 
Time minced, with two or three Anchovies, a link 
Salt, with a little Oylter liquor, it you have it ; Pl 
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all theſe a ſtewing rogerher , when they are enough , 
roſs it up with the yolks oftwo eggs , and a little drawn 
butter ;. you may have a Pipkin with about balf a pint 
of Oyſters tewed up in a little gravie, with as many 
Muſhroms, being chickened with a little drawn Butter, 
and ſeaſoned with Nutmeg ; take off your Pipkins, Jay 
the bones of your Calves head in the bottom of your 
diſh with {ippeis, then pour out your Haſh with your 
Lear into thediſh , and ſpread it abroad, and put your 
Oyſters and Muſhroms , and that Lear all over. your 
Calves head ; then having your thin ſliced Bacon, before 
boyled, and part thereoffryed in eggs, lay it round 
on the diſhes {ide ; the one fryed, and the other boyled ; 
you may add Saſlages alſo about ir, fo garnith ic with 
Lemmon; only grate a Nutmeg, {trow it on the top, 
and letir go up ſmoaking. 


To Haſh Hens or Pullets with eggs. 


youu Hens or Pullets being roaſted before, cyt them 
. up, as you would carve them for the Table ; then 
baſh off all the mear very thin andclean from the bones , 
only leave ſomeupon the thigh bones and pinions; put 
them into your ſewing diſh with ſtrong Broth, with two 
or three Onions ;ſo-let them ſtew up , with a faggot 
of {weer herbs, and a grated Nutmeg ; when rhey are 
almoſt enough, mince half a dozen hard eggs, and put 
tO It; fo being ſeaſoned with Salt , add alittle drawn 
Butter and Claret-wine to it , and toſs it up rogether - 
your diſh ; letthe Lear be thick , if nor, add the 
yolk of araw egg or two; take out all your bones, and 
place themonthe ſide of your diſh to the brim-wards, 
upon your lippets , then pur your meat all oyer the 
diſh, {cruiſe a Lemmon with ſome drawn Butter , and 
Pour on the top of it; ſtrow on yolks of eggs minced , 
and garniſh them with Lemmon. F 
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To wag a Haſh of Capons. 


Aſh your Capons in the ſame manner as your 
Hens before , put into them a little-Claret-wine 
and ſtrong Broth, two Onions, two Anchovies, a fag- 
ot of ſweet herbs, let it boyl all together ; put to it a 
little gravie, if you have it, and ſome Oylter liquor ; 
roſs it rogerher with a little drawn butter, ſo diſh it up, 
and row over the meat a Lemmon cut in Dice,and ſend 
it up.- you may i{tev7 up Saffages with them , and put 
them round your diſh, if you pleaſe. 


To Haſh Partridves. 


Our Partridges being roaſted, take all the fleſh off 
the bones, and haſh it very thin, only preſerve 
the legs and wings of two or three Partridges ; then put 
2 little Claret-wine into- your Pan, witha little ſtrong 
broth and gravie , put to 1: an Onton'or two, a Nut- 
meg grated, with an Anchovie, and a'few crums of 
bread. ; when this boyls in your Pan, put 1n your 
wings and legs, with. the bones of your” Partridges, 
with :all your Haſh on the top of them-:- fo cover your 
Stew-pan, and let irboyl up, and when it is enough, 
putioa ladleful of drawn butter , and: toſs it up roge- 
ther ;/ diſh up the bones in the bottom-of your diſh on 
{ippets; lay your legs and wings round about , and 
and your: Haſh on the bones in the middle, fo pour on 
your Lear, with alittle drawn buiter, and- garniſh it 
with Lemmon. | | 


£ To Haſh Ducks, or otber water-fowl. 


F Aſi your Ducks, as you have heard' before in tlie 

A Partridge; putſtrong:Brorh, with a little Vine- 
gar, and ſet themon the coals in the ſtewing-dith ; put 
to them tour Onions minced exceeding ſmall, a little 
ſmall Pepper, let all this boyl up together with a = 
| Salt ; 
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Salr;alſo put in a pound ofSafſages into the boyling with 
your Haſh-Ducks , when they are enough, toſs rhem 
up thick with a little drawn butter ; ſo diſh them to 
your beſt advantage. 


To Haſh a Rabbet. 


Ou muſt take the fleſh from the bones of your Rab- 

bet, being before roaſted, and mince it ſmall with 
your mincing knife; ſo put to it x little ſtrong Broth and 
Vinegar, an Onion or two, with a grated Nutmeg, and 
ſet it ſtew up together ; then mincea handful of boyled 
Parſlee green, with a Lemmon cut like Dice, and a few 
Barberries, put it into your Haſh, and toſs it all roge- 
ther, and when it is enough, put a ladlefull of drawn 
Butter thereto, and diſh it upon the bones ; ſo garniſh 
It with Lemmon. 


Carbonadoes and Broyled meats. 
To Carbonado a Gooſe. 


Our Gooſe being roaſted, and carved, ſcoreh it 

with your knife long wayes, and croſs it over again 
( ſothat it may be like Checquer work ) both within 
and without, then waſh it over with Butter, ſtrow it 
with ſalt, put itinto a diſh, with the skinny {ide down- 
wards, ſo ſet it before your fire, 1n your dripping Pan, 
that it may take a gentle heat;whenit hath ſtood a while, 
turn the other ſide ; then lay iron your gridiron, and . 
put it ona moderate fire of Charcoals , when it is done, 
take it off the fire, and baſt the upper ſide with butter, 
and dreadge it over with flower and grated bread , 
then turn it and froth it on the fire and diſh it up in or- 
der; your ſawce muſt be Butrer, and vinegar, Muſtard 
andSugar,being mingled rogether:put it into yoyr diſh, 
ſolay on a little drawn Butter, and garniſh it with Lem- 
mon: you may lay on Saflages round your diſh if 
you pleaſe, | - 
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To Carbonado T urkits. | 


Ou matt obſerve the ſame order as you did in the 

Gooſe, your ſawce muſt be a little gravy and 
ſtrong broth, boyled up with an Onion, and a lictle 
grated bread, with ſliced Nutmeg, an Anchorie, and a 
ladle of drawn butter ; add a little ſalt, diſh up your 
Turky, and put your fawce ail over it, ſtrow it over 
with Barberries, and garniſhit with Lemmon. 


To Carbonado Henns. 


[. E T your ſawce be a lictle Whitewine and 3ravy, 
halfa dozen ot the yolks of hard eggs minced, boyled 

up with an Onion, add to 1t a grared Nutmeg , chick- 
en.it up with the yolks ofan egg or two, with a ladfe 
of draw butter ; diſh up your Henns, and pour over 
our ſawce, ftrow on yolks of eggs minced, and garniſh 


it with Lemmon. 
To Carbonado Veal. 


J*Akea breaſt of Veal, lard it vety thick with bd- 

con , and when itis boyled, Carbonado it long, 
and croſs-wayes , wath it over with a little butter, and 
the yolk of an egs , frow it over with ſalt; put it on 
your Gridiron with the right ſide downward , until it 
be of a ycilowiſh brown , diſh it up, garniſh it with a 
little fryed bacon ; let your Lear be a li:rle ſtrong 
- broth, boyled up wich ſome minced Time, and ſome 
Nutmeg grated, alittle Vinegar , and a ladle of drawn 
butter, pour it over your meat; fo ſcruiſe in an 
Orange, or two, and garniſh it with Oranges cut 1n 
quarters. | 


ToCarbenado Mutton. 


) Oyl a ſhoulder or breaſt of Mutton, then ſcorch 
them over as aforefaid,and {ſtrow on minced Tages 
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Salt, anda little Nutmeg ; when they are broyled, diſh 
them up ; let your ſawce be Clarer wine boyled up, 
with two Onions, a little Sampier, and Capers minced , 
with drawn butter and gravy , pour this all oyer your 
meat, and garniſh it with Lemmon, 


A diſh of Collops of Mutton, Broyld. 


Ur off a piece of your leg of Mutton cloſe to the 
S bone, cur it into Collops very thin, hack them 
:> broad as you can, with the back of a great knife, and 
lay them in a broad diſh , then having a litcle Time 
ſmall minced , and a Nutmeg grated , mingled with a 
little falr, row the one halfon the upper ſide of your 
Collops, your Gridiron being clean rubbed with the 
$kin of Bacon, put on your Collops with the ſeaſoned 
lide downwards, then caſt the reſt of your ſeaſoning'on 
the other ſide, and let them broyl on a moderate fire , 
when the one {ide is enough , turnthem, they muſtnor 
be brown ; ſolet your diſh be on the coals with a little 
Sravy, diſh them up in a heap, pour on a little butter, 
and gravy hot, cover them with a diſh , and ſend them 
hot to the table, being garniſh'd with ſliced Lemmon. 


Steakes of Pork. Broyled. 


T* ke a Loyn of Pork, cut off the skin, and about an 
inch or more of the fat : ( if the Loyn be ſo fat) 
then cur off your ſteakes with your Cleaver very thin , 
and beat them with the flat thereof as broad and as thin 
asyou can; Lay themon a diſh, ſtrow them over with 
alittle ſalt, and Sage minced very ſmall, ſo lay them 
on your Gridiron, and ſeafon the other fide; let your 
lawce be drawn Zutter , Vinegar and Muſtard with a 
little Sugar , when they are ready, diſh them up, and 
Put the ſawce to them, © 


To 
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To Carbonado a Calves head. 


Hen itis boyled according to the uſual man- 
ner, Carbonado it, and {trow on ſalt, fo 
walh it over with the yolk ofanegs , and drawn bur- 


rer, rubthe bars of your Gridiron with the $skin of far 
Bacon, and let it broyl gently, to a yellowith brown, 
diſa it up with your tongue about ict ; your Lear nay 
be a pint of Oylters ſtewed up 1i gravy and wine, with 
4 ladle of drawn butter put to it : fo pour ir all oyer 
your Calves head, and put your ſliced Bacon round 
about ; Garniſh it with Lemmon. 


To Broyl a Chine of Potk. 


Hen your Pork 1s boyled, waſh it over with a 
V little butter, and broyl it : then take your 
Raw: Turuips cut to pieces in the length and bigneſs of 
your thumb, being boyled in a little ftrong broth and 
milk, toſt up with ſome drawn butter and vinegar: 
your Pork being dith'd, pour this all overit : Garniſh 
your aiſh with Barberries,itrowing ſome over the meat, 
and ſend it up. 

There are many Gentry who delight in Carbona- 
does, and broyled meats : for indeed it is a very good, 
ſavory, and wholeſome meat : therefore I do acquaint 
the Student in Cookery, that he may make uſe of this 
way for any other meats or Joynts, which I have here 
omitted, provided the ſawce be natural ro the meat: 
Butter and Vinegar being the good old ſawce for moſt 
broyled m-ats : As for Example, 

Boyl a Brisker of Beef, take off the skin , and Car- 
bonado it, then broyl it : diſh ir and ſerve it up , with 
Cabbadge or Turnips : your Lear is butter and Vinegat: 
In the ſame manner you may do the gooſe or skin that 
you took off, 
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BOOK X. 
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Containing Frigaſies and Frying. 


How to fry all manner of Garniſhing . 


ing a little flower , and Sack , make them 

into a batter, add to the batter ſome grated 

Nutmeg; if you make much, you may put in 
four whites amongſt eight eggs : let it be thick. 


How to fry Oyſters in Batter. 


5 your Pan be hot with your Clarified Butter or 
Sd tryed Suet,and your Oyſters being ſetand dryed, 
dip your Oyſters in the aforeſaid Batter, and put rhem 
into yout pan; do not over charge your pan, if you 
do, it will Riſe up in a froth , and ſpoil that which you, 
fry; hold your pan on a hot fire with your Oylters, 
and when they are come to a lovely brown , take them 
out with your Scummer ; thus you may fry fliced 
Lobſters, Pranes, or Periwinkles, the tayls of Crafih , 
to ſerve for the garniſhing of your fiſh ; you may fry 
Roſemary dipt {lightly in Batter - your Pan muſt be 
very hot to fry Bay-leaves , Fennel, or Parflee ; your 
icummer muſt alwayes be in your hand ; for as ſoon as 


Y muſt beat the yolks of eggs,put in the beat- 


_ they become greenand criſp, they will turn black if you 


takethem nor forth ; theſe things you muſt not dip 1n 
batter ; you may fry Skirrets, ſliced Potatoes , and 
bacon in thin ſlices in the ſaid batter; If you would fry 
green, then you muſt ſcald ſome Spinnage in boyling 
water, andmince it with your knife exceeding ſmall ; 
you may {train in a little of the juice of it , bur then 

H you 
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you muſt add more flower ; beat this in with the yolks 
of eggs, and fry your green away (with your pan ſea- 
ſoned) as your other before; To know if your pan be 
hot, if it leave hiſhing, and beginto ſmoak , then ir is 
hot : take ir off, elſe it will burn and ſpoil all : Tf you 
would fry any other thing in batter, you muſt fry it 
after the manner afore preſcribed - thus much for a 
garniſh, 


A Frigacy of a Henn or Capon. 


7 being either roaſt or boyled before , almoſt. 
enough, and carved up, the Pinnions being cut off 
from the wings, and the brawn of the Capon cut off 
from the joynt, and being ſo ordered that it may lye 
handſome in the pan : pur tothem (as they are 1n the 
diſh ) the yolks of four eggs, witha little minced Time 
and ſliced Nutmeg : then minglethem up together be- | 
tween your hands - your pan being on the fire , with | 
clarified butter (or ſweet ſuet) half hor, put them in, | 
and lerrhem fry until they be yellowiſh, then turn them: þ 
ſo takea little White wine, and beat it with three or 
four yolks of eggs - add roit alittle ſtrong broth and | 
Sravy, an Onion or two cut in quarters , two Ancho- 
vies minced with a grated Nutmeg , then pour out al |, 
your ituff from your Capon or Hen, and put to ita 
ladleful of drawn butter - ſo put this Lear into your 
pan, and keep it continually ſhaking over a ſober fire, 
until ir turns thick, or is ready to boyl , then diſh up 
your Capon or Hen in order, if your Lear 1n yout | 


pan be too thick, you may thin it with ar * row 


orſtrong broth - ſo pour over your Lear : ftrow i 
with the yolks of eggs minced , and garniſh it witl | 
. Lemmon. | 
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T1> your Chickens, being kept ſhakeing over the fire, until 
} H 2 


” 


The whole B ody of Cookery Diſſffed. 99 
To make a Frigacy of Chicken broyn. 


Ake about four Chickens, ſcald them , and cut 

them in quarters : beat them flat with your Clea- 
ver, and break their bones, dry them witha cloth very 
well, and flower them all over the skinny ſides, your 
pan being hot with clarified butter , put them 1n with 
the skinny [ide downwards, fry them brown, then turn 
them : let your Lear be a little Claret wine and gravy - 
then put your liquor out of your pan , andput in your 
lear , with pieces of Saflages wrung off as long as your 
thumb , and a pint of Oyiters, two or three onions, 
with a faggot of ſweet herbs, a grated Nutmeg , and 
two or chree Anchovies, let them boy]up in thepan ; 
then bear rhe yolks of four eggs with a little ſtrong 
broth, take the pan off the fire , and pur them in: ifir 
turnst00 thick, you may thin 1t with Wine, Gravy, or 
ſtrong Broth : keep it ſhaking whileſt its on the 
fire, then diſh up your Chickens on Sippets , ana pour 
on your Lear, and Oyſters, with your pieces of 
Saſſages by the (ides of your diſh, and garuiſh it with 


Lemmon. 
Another way for Chickens or Rabbets. 


| Ea yonr Chickens or Rabbets, and let them be 


almoſt half boyled,cut them in halves or quarters: 
put them into your pan with a little freſh butter,(heat 
not your pan at all for chem) then lay your pan onthe 
bre, and let them fry ſoberly : Let your Learbe ready, 
the yolks of three or four eggs beaten, with about halt 
a pint of Verjuice, a little White wine,and ſtrong broth, 
a Nutmeg grated, and a handful of parſlee , boyled up 
Sreen and minced , with abour a ſpoonful of Sugar, 
adding one handful of ſcalded Goosberries, Grapes, 
or ſliced Artichoke bottoms; put all theſe inthe panto 


it 
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It beready to boyl, then diſh your Chickens, or Rah- 
bets on Sippets, ſhake your Lear, andlet it be as thick 
as drawn butter , ſo pour it all over your Chickens, 
ſtrow on a Lemmon cut like dice , and garnith it with 
boyled Parſlee and Barberries. 


To ſmear Collops of Veal. 


Ake apiece of your Fillet of Veal, and cut it into | 
& Þ thin Collops, and hack it with the back of your 
knife, and lard them with Bacon very thick, then 
pu: them into your pan, it being pretty hot, and fry 
them with clarified butter very brown on both fides, 
And let them be ſo haſtily done, that they may not be 
fryed quite through ; then having half a pint of Claret | 
wine, and half a pint of Gravy, put it in your pan | 
( with four Anchovies, three or four Onions, a little 
minced Time,and grated Nutmeg ) amonglt your burnt 
Butter ; when it is boyled up, thicken it with the yolk ( 
of an egg, ſo diſhup your Collops, and pour on your 
Lear on the top - if your Pan be little, you may fry 
them at twice ,, and let them boyl up after the ſame 
manner , in your {ſewing diſh, Garniſh them with 
Lemmon. 


. Tofry a diſh of Lamb-ſtones and ſweet breads. | 


Lanch your Lamb ſtones , taking off the outward | 

skin, and ſplit them through, alſo lice your Veal | 
ſweat breads, let your Lambs be wiole, ſo let your pan 
be very hot, andyour Lamb ſtones and Sweet breads | 
flowred exceeding well; you may fry them up intoa \ 
pure brown, if you do not overcharge your pan {ct ) 
your ſawce be gravy, butter and vinegar, diſh them up; | 
and ſtrow over them parſlee fryed criſp. 


How , 
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How to make a Frigacy of Lamb. 


Akea leg of Lamb, and cutir into Collops , and 
T beat it with the back ofthe knife , pur it into adiſh 
with the yolk of four eggs, a handful of Parflee, Time; 
Sweer Margerum and Spinnage minced very ſmall , pur 
roit a little beaten Cloves, Mace , Nutmeg, and a little 
Salr, mix them all rogether , your Frying pan being 
over the Fire with clarified Zutcer almolt hot ; pur then 
in, and fry them ſoftly. let them nor be brown, bur 
rather green; when they are almoſt fryed, put to them 
a little White wine and ſtrong broth , three Ontons in 
halves, and a ladle of drawn Butter - ler it boyl up in the 
pan, then beat che yolks of two eggs, with a little Vine- 
Sar, a little Nutmeg, and alittle gravy ; difh up your 
Lamb on Sippets, and pour on the Lear, and garniſh at 
with Lemmon ſliced. ks 


A Frigacy of Veal. 


Our Veal being cut from the fallet, very thin, but 
not very large, do by it as before by your Lamb, 

add yolks of eggs, and green minced herbs,. until your 
Veal looks green; fry it up as before, and pur it into a 
ltewing diſh , with a little White wine , and ftrong 
broth ; then cut ſome thin ſlices of Bacofi, and throw 
into the diſh amongſt the ſweet herbs , where the Veal 
was before ; ſeaſon it with a little Pepper, and minced 
ſage, throw in the yolk or two of an egg : your pan 
being hot, fry it alittle on both fides, ſo pur it intothe 
Lear with the Veal, and alſo that in the pan | it was 
tryed withall, ſo let it boyl up together, and beat the 
yolks of two eggs, with a little Vinegar ; pur it into 
your meat , and toſs it up together, with a-ladleof 
drawn butter, and two Nutmegs grated ; diſh up your 


Veal with your Bacon about it , and pour over your 


Lear, 
mY. ol 


: b 
i \ 
£ 
F 
l Z 
: : 
ry 
ith 
+. tht + 
| i 
i 
* F 
B 1 
} 
| , 
int 29 
x » 
Mi: | 
is, {4 
i \ 
j 
| i 
4 
[| 
: 
j 
F 
fy. 
If 


102, The whele Body of Cookery Diſſetted. 
A diſh of Collops of Mutton with a ſavoury hogo. 


Cr your Collops of your Mutton through your 
4 Loyn, and beat them with the flat of your Clea- 
ver; ſprinkle them with Salt , and put them 1n your 
Pan, with ſome butter to them, fry them pretty brown 
oneach (ide, then pnt them our into your tewing diſh, 
with ſome Claret wine and {ſtrong broth ; ſer them on 
the coals to boyl , then mince two or three Onions , 
(as many as your hand will contain when they are min- 
ced,) putyour pan on the fire with a piece of ſweet 
butrer , let 1: continue until it burn, then throw in your 
Onions, when they are criſp, pu: them to your ſteaks 
with the burnt butter , with two or three Anchovies 
minced , a handiul of Capers, and Sampier minced, 
with a couple of {liced Nutmegs ; let it all boyl up toge- 
ther, take the yolks of one or two eggs beaten in, \when 
they are enough ; if you have gravie , make uſe of it 


alſo, diſh up your ſteaks, and pour on your Lear. 


To fry Coller'd Pork, 


Y Ou may fee how to Collerit , as before, all that 

you have to do, 1s to ſlice the Coller,and your Pan 
being very hot, fry it with clarified ſtuff : yorf- may 
eat it with Muitard as you do Sowſe , this may ſerve 
when you haye occaſion to add a diſh to your com- 
mon dyet. 


Another way. 


 D Reak the yolks of eggs, and beat them with a little 


Nutmes ; thendip in your Collers , and your 
Pan being hot as for eggs, put them in, and fry them 
away ; you may diſh them about a forced leg of Lamb, 
or hilet of Veal, or any other diſh of that nature ;- you 
may alſo fry your Coller'd Veal up with eggs, as you 
did your Pork, ſodiſh it up, with a lice of one, = a 
: | = Ss ice 
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ſlice of the other, and putto it a little Gravie, Butter 
and Vinegar boyled up to a heighth, and garniſhir with 
Lemmon. 


A Frigacy of Partiidre or Woodcochs. 


Hey muſt be fir{t almoſt roaſt, and then caryed as at 
the Table, and fryed with ſweet Butter, and an 
Onion minced exceeding ſmall , put to them halfa pinr 
of Gravie, and two or three Anchovies, half a handful 
of grated bread, a grated Nutmeg, a little drawn 
butter , and the yolk of one eggs , beaten with a little 
Claret wine ; fo toſs them all rogether, when they boyl 
well, and come to-a thickneſs, ſo diſh them up, and 
garniſh them with Lemmon. 


A Frigacy of Ducks or Widgeons. 


Ou muſt cut them out raw in quarters , and beat 
them with the flat of your Cleaver ; then dry 
them well, and put them into your pan with: ſome 
Butter, and fry them well; ' when they are pretty well 
fryed, put into them one handful of minced Onions, 


- and alittle while after , put in ſome Claret-wine and 


eight ſlices of Bacon, having been boyled before, you 
may add a handful of Spinnage and Parſlee boyled up 
green, and minced ſmall; when it is ſtewed up in your 
Frying-pan , beat in a couple of yolks. of eggs , with 
a grated Nutmeg, and a little Pepper ; ſo toſs it up with 
a ladleful of drawn Zutter , and diſh it up; pour on 
ou Lear over it , and your Bacon on the top of your 
ucks. 


A fryed meat of Bacon. 


F" your pan very full of ſlices of Bacon , very thin, 
then take of Time, Winter ſavoury, ſweet Marge- 
rum, and Pennyroyal, all minced , ſtrow a little of this 
oyer all your Baconin the pan, with a grated Nutmeg; 

I — -*þ then 
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then beat fourteen eggs together , and when your pan 


is hot with your Bacon in it, and begins to fry , take a : 


{adleful of eggs , and pour it round by the Bacon, all 
along by the pans ſide; then pour it croſs wayes from 
ſide tolide, both wayes, then fill up all the vacant pla- 
ces, ſo that you hide all the Bacon , let it fry very 
ſoberly , then butter a plate, and pur it into your pan, 
ſo turn it thereon; put more butter in your pan , and 
ſhift it into the pan, off your plate , ſo pour on ſome 
eggs on that (ide of the Bacon , but do itvery lightly; 
and when the underlide is fryed, you may turn it on 
your plate again, and fry the upper (ide, then take it 
up, and diſh 1t on a diſhing-plare, and ſcruiſe on Lem- 
mons ; garniſh it with quartered Lemmons. 


To make a fryed meatz called an Amlett. 


Eat in according to your pan, ſixteen eggs, ( more 

or leſs) witha grated Nutmeg , and a Lemmon 
cur in the likeneſs and quantity of Dice , beat them 
together well , put butter in your pan, ſer it over the 
fire, let it be indifferent hot (but not to burn) then pur 


B 


In your eggs, keep them ſtirring that they grow not ro 


the pan, put in butter by the ſides, to make them ſhift 
up and down, and when they begin to harden and 
congea], ſhake them round ; by conſtant putting in of 
butter, they will move round ; then turn them on your 
plate, put butter into your pan, and turn the other ide 
downward; fry it of a pure yellow brown , ſo take it 
out of the pan on your plate, and diſh ir up , ſcruiſe on 
a Lemmon or two, garniſh it about with Oranges, and 
icrapeon Sugar. 


Another way. 


'J Ake twelve eggs, whites and yolks, and about a | 


” pint of Cream, with two handfuls of grated Man- 
cher, beat theſe together, with alittle Roſe-water and 


Sugar, 


oo — 


! 
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Sugar, grated Nutmeg, and ſome Cinamon, put a lit- 
tle melted butter into a skillet, ſer it on the fire, and 
pour your eggs and cream into it ; keep it ſtirring until 
it grows thick into a body, and clears it ſelf from the 
botrom of the skillet ; your pan being hot with butter 
in it, Put 1t out of the skiller into your pan , and flat it 
with your ſlice about your pan, try it brown, and turn 
it with aplate, pur more butter in your pan, and ſhift 
in the other fide; when it isenough , take it out upon 
your plate, and diſhirup; ſcruife on it a Lemmon or 
wo, and garniſh it with Oranges. 


To fry Primroſe-leaves in March with eggs. 


T4 ke a handful or two of Primroſe leaves,mince them 

very ſmall, beat them into a dozen eggs; your pan 
being very hot, coolit a little, and pur in a piece of 
butter , ſo put in your eggs, fry them very ſoberly , 
when 1t 1s enough on that ſide, turn it, and lay it in 
again on the other fide , whenit is enough , ſcrape on 
Sugar, ſcruiſe on the juice of a Lemmon or two. 


To jry Clary. 
Bog the youngeſt Clary and ſtring it, then beat 


ſome yolks of eggs, a grated Nutmeg or two ; 
(in the number of eight eggs, you may put in two 
whites) put on your pan with ſome butter onthe fire, . 
that it may be hot enough for eggs , then dip your 
Clary into your yolks of eggs, and put 1t into your 
pan; fry it of a lovely brown on both ſlides; diſh 1t up, 
and ftrow on Sugar, adding a little Butter, Vinegar and 
Sugar to it; it is good for break-faſt, or ſecond 
courſe diſh, 


To fry Apples. 


Ou muſt firſt half coddle your Apples , then cut 
them in ſlices, and having a dozen eggs beaten 
toge- 


_ | —__ 
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rogerher, and your pan hot with ſweet butter , put fo 


many eg8s in as will run round your pan, and will make 


it no thicker then x Pancake ; whenit begins to harden 
and turn round, cover it all over with the ſlices of your 
Apples, and ſprinkle over them good ſtore of Cinamon, 
Ginger and Sugar , then pour on eggs all over your 
Apples, /as much as you put nader them before) take 
them off the fire, and with a red hot fire-ſhovel harden 
them on the top; | batter your plate and turn them, ſo 
fry them on the other {ide ; then diſh them up,and ſcrape 
ON SUSAar, 


How to make an Oranzado Phraiſe. 


MA your Orangado very ſmall, with ſome Cit- 
A tern amonglt ir, then beat them in a Morter to 
maſh, put to them rwelveeggs, caſting away the whites 
of four, agd to that alittle Roſe-water,with rwo Naple 
Biskets grated, let your pan be hot with a little ſweet 
butter, this being mixed together , put it into your 
pan; when it 1s fryed, ſo that it turns round, take a red 
hot fire-ſhove], and congeal it on the top, then turn it 
onaplate, andput it into your pan again vith ſome 
butter, and when it is fryed tenderly , diſh it up; 
{crape on Sugar , and garniſh it with Orangado and 
Cutern, | 


ATanzie of ' ow ſlips or Violets. 


B= your Cowllips or Violets in a Morter, put into 
them a pint of Cream, a handful of grated bread, 
a dozen of eggs, caſting away four whites, ſome beaten 
Cinamon and Nutmeg, halfa handful of Sugar, with a 
little Roſe-water, put apiece of Butter into a skillet 
overa fire, and ſtir them until they come into a body; 
then put alittle butter into your pan, being hot , and 
proportionit inyour pan, and fry it; when ic is fryed 
on that ſide, turn it on your plate,' being waſhed with 


—_ 


butter, 


—» 


— 
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butter, ſo turn the orher ſide into your pan, and when 
irisfryed, diſh ir up, ſcruiſe on the juice of Lemmon, 
and garniſh it with quartered Oranges, and ſcrape 'on_ 


Sugar. 
A Tanzieof Spinnage. 


Tx a pint of Cream, a handful of grated bread, 


fourteen eggs, calt away the whites of fix, ſeaſon 
itwith a grated Nutmeg, and Sugar, and greenit with 
the juice of Spinrage; ſo bring it into a body , in a 
«killer, and fry it , as before you did the other ; this 


will dea very tender Tanzie ;, but if you intend to cut 


It accoruing to the vulgar way, you mult add the other 
whites of eggs, elſe deminiſh in your Cream diſh it 
up, ſcruiſe on the juice of a Lemmon , and garniſh it 
with quartered Oranges , then ſcrape on Sugar. After 
this way and manner aforeſaid, have Imade Tanzies of 
Wallnut-tree buds in Lent, and of Pine-apples and 
Piſtaches, at other ſeaſons. 


To fry Artichokes, or Spaniſh Potatoes. 


VV Hen they are boyled and ſliced , fitting for 
that purpoſe, you muſt have your yolks of 
eggs beaten with a grated Nutmeg or two ; when your 
pan is hot, you mult dip them into the yolks of eggs , 
and charge your pan ; when they are fryed on both 
lides, your Lear to your Artichokes isdrawn Butter , 
and to your Potatoes , Butter , Vinegar , Sugar and 
—o— for a need may ſerve for ſecond courle 
Ines, 


To make Fritters. 


T Ake a pottle of lower that hath been dryed in an 
| Oven, put to it ſixeggs, and the curd of a pottle 
o! Milk, made with Sack and Ale, ſcruiſe all the Whey 
9: of it, ſeaſon it with Cinamon, Cloves, Mace, Nut- 
meg, 
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meg, and Ginger beaten, with a little Salt ; then make 


it into a batter with miik, and pur therein a dozen of | 


Pippens fliced thin, bear it all well rogether, ler it be ſo 
thick with the Apples and the Batter , that ir may not 
run apartif it be put upon a pye-plate ; then let your 
tryed lard be hot inthe pan, continuing over the fire , 
put a ladlefu] of batter upon a pye-plate . and put it off 
into your boyling lard upon the point ofa knite, to the 
value of a ſmall Wallnut at a time; you muit be very 
quick ro ſcrape it from your plate into your pan, till it 
1s fully charged; keep them ſtirring about until they 
are brown and criſp, then take them forth , and dith 
them up into a hot diſh, and ſtrow them with Cinamon 
and Sugar ; you may alſo {lice the Pippin through 
the Apple, to the tail-ward , being cored , and dip 
rhem into a thick batter , and ſo put them into your l1- 
quor as before. 


To makhe Pancakes. 


P* to a pottle of flower eight eggs, caſting by four 
whites, feaſon it with Cinamon, Nutmeg,Ginger, 
Cloves, Mace, and Salt, then make it up into a ſtrong 
Batter with Milk , beat it well together, and put in half 
a pint of Sack, make it ſo thin, thar ic may run in 
your pan as youpleaſe; put your pan on the fire, with 
a little butter or ſuer z when its very hot, take a cloth 
and wipe it out, ſo make your pan very clean, then put 
in more butter, and hold on your pan ill it is melted, 
put in your batter, and run it very thin, ſupply it with 
little bits of butter, ſo toſs it often, and bake it crifp 
and brown. 


Arother way to dreſs a diſh of Collops of Veal. 


"Ut a piece ofa leg of Veal into thin Collops , wi:h 


part of the duss, beatit thin with the back of a 


knite, andJard it yery well, then mince very ſmall a 
opadte wh f | good 
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ood handful of Spinnage, a handful of Parſlee, a little 
Time, ſweet Margerum, and Winterſayoury , ſeaſon 
them with alittle Pepper, Cloves, Mace, Nutmeg and 
Salt, then beat about eight yolks of eggs, and dip your 
Collops therein, ſo roul them in your green herbs , 
that they may ſtick to them , and put them into your 
pan with clarified Butter (being hot, as for eggs) when 
they are fryed on both ſides with a fine green colour, 
put to them ſome ſtrong Broth, alittle whitewine, two 
or three ſpoonfuls of Vinegar , two orthree Onions, a 
bunch of ſweet herbs, with a grated Nutmeg , and let 
it ſtew altogether,then add the yolks oftwo eggs beaten 
with ſome of their own liquor, and a ladleful of drawn 
Butter, ſo ſhake it altogether, diſh up your Collops,and 
pour on your lear ; garniſh it over with Bacon fryed in 
the yolks of eggs. 


To fry Calves Feet, or Sheeps Trotters. 
Ve they are boyled very tender , and ſplic in 


the middle, cutting away the bunchy hair 
between the toes of your Trotters, ſeaſon them with a 


| little ſmall Pepper, Salt, Cloves,Mace, Nutmeg beaten; 


then take about the yolks of teneggs, with the whites | 
ofthree or four put to them, a handful of Parſlee, Spin- 
nage, Time , ſweet Margerum , and Winterſavoury, 
minced exceeding ſmall, beat them together in batter ; 
your pan being hot with clarified butter, dip your feet 
into this batter, and put them in, fry them ſoberly on 
both ſides, then put to them a little trong Broth , Vi- 
negar and Sugar , ſo let them ſtew together , beating 
them up thick with the yolk of an egg, and drawn 
Butter, diſh them on ſippets , and ſcruiſe a Lemmon 
over them. | _— 


How 


T he whole Body of Cookery Diſſefed, 


110 


How to Frigacy Neats Tongues and Vaders, 


W/ Een they are boyled enough , take your Tongue 

and Udder, and cut them in {lices or Collops, 
beginning at the butt end , until you come within five 
inches of the tip, and cut tharin flippers length wayes, 
both of your Udder and Tongue , thentake a handfyl 
of Spinnage, Parſlee, Time, ſweer Margerum and Win- 
rerſayoury minced exceeding ſmall , and put it into 
your diſh with the Udder and Tongue ; pur to it 
Cloves, Mace and Cinamon beaten, with a little Salt, 
the yolks of lixor ſexeneggs, and mingle it all together 
very well with your hands, then fry is in clarified but- 
ter, pur it forth into a great ſtewing-diſh on a heap of 
coals, with Clarer-wine, beaten Cinamon and Ginger, 
Sugar, a little Vinegar, a branch or two of Roſemary , 
and a handful of grated bread ; when it boyls up toge- 
ther, add a ladleful of drawn butter, fo dith it up with 
the {lices of your tops of Tongues , &c. round about 
like lippets, and pour on your Lear. 


Topotch a diſh of Eggs for a weak, ſtomaco. 


Ake a handful of very good Sorrel beaten in a Mor- 

ter, {trainit forth with che juice of Lemmon, and 

a little Vinegar : put to it a little Sugar and grated 
Nutmeg, then take ſome {ippets hardened upon a Grid- 
:ron, and lay them on the bottom of your diſh ; put on 
chem a little ſtrong Broth, and a ſpoonful of drawn 
butter, then pour1n your Sorrel, and ſet it on a great 
heap of coals , your eggs being potched in a little water 
and falr, either in aclean trying pan, or a broad bot- 
romed skiller, with a little more water than will cover 
chem ; rhentake them up, drain them from the water , 
and lay themon your {ippets, ſo cover them and fend 
them ſuddenly away ; you muſt obſerve that your ſauce 


mult never be no hotter on the fire, than that you may 
cat 
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eat it without cooling it again; for if you do, it will 
change the colour of your Sorrel, and give your Lem- 


mon and it a bad taſte. 


Another way rich and ſtrengthening. 


a handful of Piſtaches, and put them into half a 
pint of very good Mutton gravy, diſtill them over the 
fre, adding a grated Nutmeg, andthe juice of a Lem- 
mon, with two or three Anchovies diſſolved in ſome of 
the gravy ; then pur it to or on your ſippets, being on 
a great fire, then diſh up your potched eggs ( drained 
clean from the water ) on your fippets, put all your 
Piſtaches over your eggs, with alittle drawn Butter, to 
make them look handſom. 


Pi ſippets in your diſh, as aforeſaid, then beat half 


Another way. 


Ill your diſh with toaſted lippets, as aforeſaid, put 

to thema pint or half a pint of Tent , or Muſca- 

dine, grate a Nutmeg on them , your eggs being very 

rarely done,and drained clean from the water by a little 

falſe bottom, or ſpoon made for that purpoſe; lay them 

on your ſippets and wine, being moderately warm, ſend 
them up. 


How to Butter Eggs. 


|| gems about ſixteen eggs, or what you pleaſe; beat 
them and put them into a deep diſh , with abouc 
half a pound of Butter or more in pieces, and almoſt 
melted ; ſer them upona great heap of coals until they 
begin to come together in the bottom ; then have about 
adozen toaſts ready (through the roul) put them all 
over the bottom of your diſh, and with a great ſpoon 
rake them round from one ſide to the other, and lay the 
Heaks as they riſe, upon your toalts in the diſh ; . this 
mult be done with much quickneſs and diligence, _ 

arn 


12 The whole Body of Cookery Diſſetied. 

burn to the bottom , when all is laid on the toaſts, pour 
over every one otthem drawn Butter, ſtick them with 
ſmall coats, and fend them up. 


Another way. 


Reak them on Butter, as aforeſaid, then bring them 

up into a tender body' with your fpoon , dit 

them into a diſh with roaſts round about 3 this is your 
common Way. | 


To fry Collops ana Eggs. 


ae your Collops our of middling Bacon, exceeding 
. thin, and about four inches long, ſo cutting of it 
off rhe rhine at once, part it into a diſh of fair water, 
and let them lye an hour or two to take away the Salt, 
then take them forth and dry them from the water , and 
fry themin a pan with Butter ortrycd ſtuff, keep them 


rofſed while they area frying, put them in a diſh before 


they are through criſp, and ſer them before the fire, 
then pour the liquor out of your pan , and make it ex- 
ceeding clean, by ſcouring of it with the ſhells of eggs, 
then almoſt fill your pan with pure clarified dripping or 


butter ; when it is hot, but not to bliſter your white | 


much, break in your eggs one by one, then put them 
on your Triyett on Charcoals, and part them aſunder 
with your knife, and ſhake your ſiquor all over them, 
{o will they fry on the top, you need not turn them; 
incaſe your pan be not full enough, you may juſt turn 
»them, and diſh them upon your Bacon , and part ofrhe 
Bacon on the top of them; this way they will be as white 
or whiter than potched. 

Many more things of this nature, is or may be uſed 
in Frigaſying or Frying; but by the knowledge of thele, 


all other things according to their nature, may be per- | 


tormed by an ingenious Practitioner. 
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Contains all manner of Sallets and Roaſt-meats , 
with their ſeveral {auces, 


To make Sallets, 
To make a Grand Sallet for the Spring. 


Y Gardiner, or thoſe that ſerve you with. 
herbs, muſt ſupply you with all manner of 
Spring-Sallets, as buds of Cowllips, Violets , 

Strawberries, Primroſe, Brooklinie , Water- 
crefles, young Lettice, Spinnage, Alexander-buds , or 
what other things tnay be got, either backward or for- 
ward jn the Spring ; haviag ail theſe things ſeverally 
and apart , then take by themſelves Sampter , Olives , 
Capers, Broom-buds, Cowcunbers, Raiſons and Cur- 
ras parboyled , blanched Almonds, Barberries , or 
what other pickles you can obtain, then prepare your 
ſtandard for the middle of your diſh ; it may be a wax 
tree, or aſtandard of Paſte (like a Caltle) being waſhed 
inthe yolks of eggs, and ai! made green with herbs; as 
alſo, atree within that , in the like manner may be. 
made, with Paſte made green, and ſtuck with flowers, 
lothat you may not perceive i: bur to be a tree, with 


\ ou: twelve ſupporters round , {tooping to, and 


 taftened in hofes in your Caſtle, and the other end bend- 
ng our to the middle of your diſh; they may be formed 
wich Paſte ; then having four rings of Paſte, the one 


digger than another (like unto hoops ) your biggelt 


mult come over yori Caſtle, and reach within three 
inches of the foot of your ſupporter, the ſecond to be 
| : within 
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within two inches of that, and fo place as many as you 
pleaſe gradually, that they may be like as many ſteps 
going up to a Croſs; you may have likewiſe four Bel- 
conies in your Caſtle, with tour Statues of the four 
ſeaſons; th done, place your Saller, a round of one 
ſo:t onthe uppermoſt rig, or licp , (+ ronnd all the 
other, till you come to the diſh, with eve: y 077 5 ſove- 
ral ſort; then place all your pickles from thar © the 
brims of your diſh ſeverally , one anſwering another : 


As for example , if you have two of white, and two of ; 


green, let thembe oppoſite, the white again{t the white, 
and the green againlt the green , and ſo all the other, 
ſo yourdiſhes bottom being wholly covered below your 
Mount, garnith your diſh with all kind of things ſuta- 
ble, or affordex by the Spring , your Statues ought to 
have every one a Cruitt placed in their hands, two with 
Vinegar, and two with Oyl, when this Sallet is made, 
let it be carried tothe Table, and ſetin its place ; and 
when the gueſts are all placed, uniiop the Cruitts, that 
the Oyl and Vinegar may run on the Sallet ; theſe Cru- 
itts mult be glaſſes not a quarter of a pint apiece , (ized 
over oithe outiide , and {irowed with flowers : After 
theſame manner may you make your Sallet in Summer, 
Autumn, or Winter , only take thoſe Sallets that are 


rhen in ſeaſon , and changing of your itandard ,- for in | 


the Summer, you ought to reſemble a green tree, and 
11 the Autumn, ' a Caltle carved out of Carrets and Tur- 
nips; inthe Winter, a tree hanged with Snow : This 


PH am emormans 


only is for great Fealts,and may inform the Practitioner | 
. inſuch Feaits, for the honour of his Maſter, and benefit | 


of burnſelt : the Pale thar you make Y Our Caltle or Stan- F 


dard yath, mult be made of Rye, 
Toe Fleſl; Sallet of a Capon or Tukey. 


—_— 
MES owns? 


| | 
"F Ake of cicher, lice it very thin, as for a Haſh, put 
Lat which iszvlite of the breaſt and wings by 11 


" 4 
baby | 
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ſelf, andthabbtficrPr2bfack of the legs, or other part 
of the Fow], by it ſelf , put the rump and (ides of the 
rump in the diſh', and the other bones of the legs and 
wiags about the {des of the diſh like ſippets ; then ſea- 
ſon your meat with a few Sives,a little Tarragon,Speer- 
, mint and Parſlee, with the Cabbage or two of Lettice; 
mince theſe exceeding ſmall, add alittle ſmall Pepper , 
Salt, and fliced Nutmeg, with a lictle Horſe Raddiſh , 
ſcraped and minced, mipgle your ſeaſoning rogether, 
 { andſtrowit on your Saller, pour on Oyl and Vinegar, 
ſo toſs it up togerher ; Jer your blackeſt fleſh be laid 
| all over the botrom of your dith and bones , and your 
| whiteſt on the top of all , ſtrow on a Lemmon cut in 
Dice, and garniſh it at your pleaſure. 


A made diſh of Parmizart. 


= Ake a Grater, and grate half a pound of Parmy- 
| {| TU zant, then grate as much Manchet , and mince 
jome Tarragon together with Horſe Raddith ; ſeaſon 
; this with almoit a handful] of Carraway Combfits ; put to 


It a little brisk Claret- wine to moiſten it over, then diſh 
o Itina ſmall diſh, fromthe middle to the brim, 1n par- 
> | celsas broad as your knife ; garniſh it with Carraway 
© | Comfits, Horſe-Raddiſh and Tarragon ; ſend it up the 
aſt diſh of your meſs or meſſes, with Muſtard and Su- 
cr; becauſe at a Fealt it is not common to ſend up a 


- | Whole Cheeſe. 

r | A Sallet of a dryed Neats-Tongne. 

Er your tongue be exceeding red, fliced as thtn 
/ 


£4 as a groat, and about the fame bigneſs, pur to 
1 little Tarragon minced ſmall ; roſs ic with Oyl and 
+12gar, anddith ic ; put Bay-leaves round your meat, 
v1.07 on Weſtphalie Bacon on the brims of your 


A 
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A Sallet ef Fennel. 


Ake young Fenne],about a ſpan loog,in the Spring, 


tye itu7 13 bunches as you do Sparragraſs, when 
your skillet boyls, putin enough to make a diſh , when 
it is boyled and drained, diſh it up as you do Sparrz- 
Erals, pour on Butter and Vinegar, and ſend it up. 


A Sallet of green Peaſe. 


Hen your green Peaſe appear, about a handful 
V and half tromthe ground, cut off enoughto 
boyl for your Saller, Jet your liquor boyl before you 
put it 1n ; when tis tender, pour it forth into your 
' Cuilender, let all the water be drained clean out of it 
into a Ciſh, with ſome drawn butter ; ſeaſonit with Salt, 
and hack it with your knite , and tols it together inthe 
Butter, fo diſh it up. Thus may you do with Turnip 
or Raddiſh-tops, that are young. 


AS ullct of boyled Spinnage. 


Oyl your Spinnage, as before you did your Peaſe, 
bur in Broth if you have it ; you mult boyl it ex- 
ceeding quick , elfe it will change colour , pur it out 
Into your Cullender, and drain ic from the water; hack 
it with a knife, and pur 1: in a ſtewing-diſh , with a 
handful or two of pirboyled Currans, a little Vine- 
ear, drawn Butter, Sugar, a grated Nutmeg and Salt, 
mingle it a!) rogetber, and Jet it ſtand ona heap of coals, 
until it begins io buy] np; bave ready a matter of a 
dG7zen toa'is, cur thin through the penny Manchet, put 
them into che bottom of your diſh, and put your Sallet 
nthemwik a ſpoon in heaps, fo ſcrape on Sugar. 
I kavins before hinted of ſeveral Sallers in the Spring 
ſeaſon, necd not {peak co you of rhe Summer , becauſe 
thereis none a.molt, bur knows fo many varieties 0l 
that icaion, and fo much made ute of by tlie _— 
Lat 
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that it would take up not only a great deal of my time” 
(which may be better ſpent) to recite them, bur hill my 
volume, which I have intended for a better uſe : As for 
part of the Autumn and Winter, TI have betore preſcri- 
bed you Rules to pickle, Iſhall leave you ro that , and 
ſo proceed to what is behind, 


Rulcs how to Roaſt meats, with their ſeveral Sauces. 
To roaſt a Hanch sf Veniſon. 


þ your Veniſon hath been ſeaſoned, you mult wa- 
teric, and ſtick it with lhort ſprigs of Roſemary ; 
ſet your ſauce be Claret-wine , a handful. of grated 
bread, Cinnamon, Ginger , Sugar, a little Vinegar , 
boyl theſe up ſo thick as it may only run like batter, it 
ought to be ſharp and ſweet , diſh up your meat on 
your ſauce. | 


To roaſt a feaget of Mitton. 


Our Jegget of Mutton i5 the leg and half the loyn 
L cut tor, draw it wich Lemmor-pill and Time, 
roaſtir ſoberly, ſave the gravy in a diſh under i7., put 
therein Claret-wiie, two.or three Onions cut in halves, 
two Anchovies, a ſpoonful or two of Elder- Vinegar , 
let this boyl up together ; then pur in a few minced 
Capers and Sampier , with a Nutmeg fliced ; this 1s 
laucefor your Jegget of Mutton, or for any other roaſt 
Mutton ; you may add what gravy you have to1t, and 
Oylter-liquor. 


To roaſt a ſhoulder of Mutton with Ovſrers. 
you Oyſters being parboyled , put rt Cem FIR 


L Parſlee, Time and Winterſavoury mincea imall, 
With the yolks of ſix hard eggs minced,a handtul or gr 2- 
tdbread, three or four yolks of eggs, 19 mingle all 


I 3 together 
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rogether with your hands ; your ſhoulder , or other 
nt of Mutton being ſpitred, lay it upon the dref--, 
make holes with your knife , and put in your Oylte:s, 
with the herbs and ingredients after them ; about twenty 
Oyſters will be enough ; rake the reſt of your quart , 
or as many as you have, put them into a deep diſh, with | 
ſome Claret-wine, two or three Onions 1n halves, a 
couple of minced Anchovies ; put all this under your 
Mutton in the pan, to ſave your gravy, and when your | 
meat 1s ready, put your ſauce upon a heap of coals, pur 
ro it the yolk of an egs beaten, a grated Nutmeg, and 
drawn Buiter, diſh up your ſhonlder of Mutton, and 
pour this thick Lear of Oyiters all over it; ſtrow on 
the yo!ks of hard eggs minced , and garniſh it with | 
Lemmon. 


ToroaSt a Chine or Neck of Veal. 


| 

Raw them with Time , and put them a roaſting ; 
then take ſome great Ovlters, ſeaſoned as afore 

in the ſhoulder, having ſome ſlices of Bacon cut four 
ſquare, alittle Jarger than the Oyſter : then having two | 
or three ſquare rods, as big as your little finger , put | 
thereon a piece of Bacon, and then an Oyſter, ſo long, 
until you have ſpitted all your great Oylters : tye theſe 
rods on your Veal ; when it is more than half roaſted, | 


then put under ita dith with a lictle Claret-wine, min- | 


177 ne rar 


ced Time, anda grated Nutmeg : when your Oyſters 
and Veal is ready,cut off your rods,and flip the Oyſters | 
and Bacon into the Wine, let them boyl up thick, adding | 
the yolk of an egg, with a little drawn Butter , put itall ; 
over your Veal, whether Chine, Neck, Fillet or Leg. 


To roaſt a breaſh of Veal. 


R Ai up the skin of your breaſt of Veal , almoſt to | 
the end of it , towards the belly, and likewiſe N 
almoſt ro the place ths ſhoulder was cut off ; _—_ | 
w "a 
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with a Saſſage force-meat , good ſtore of Lard in it - 
but ſeaſon it with Time , Winterſayoury | and Parſlee 
minced, as alſo with Cloves, Mace, Nutmeg, Saltand 
ſmall Pepper : let it not be ſo hot in your mouth as your 
Saſſage-meat - mingle rhis in two eggs , and farce 1t 
between the skin and Veal : and draw your breaft all 
over with Time, and let your ſauce be Putter, Vinegar, 
alittle minced Time, and Nutmeg grated : garmth 1 
with Lemmon, and ſend ir up. 


A Fillet or Leg of Veal Farced. 
TB a good quantity of Time and ſweet herbs, an4 


make farcing, as is before ſhewn, and farce your 
Leg of Veal, and ſerve itupin farcing ſauce. 


To roaſs Olives of Veal. 


Ut ou: of a Filler of Veal large Collops, hack them 
thin with the back of your Chopping-knife, then 
haying minced your farcing herbs with Beef-ſuer-; and 
ſeaſoned, then ſeaſon your Collops with a little Cloves, 
Mace, Nutmeg and Salt : mix them with the yolks of 
tour or five eggs , and ſpread them abroad , itrow oh 
your farcing, and roul them up cloſe , ſo put them on 
a ſpit, and roaſt them ; boyl up the reſt of your farcing 
nn alittle White-wine and ſtrons Broth , with a little 
Sugar, then draw your Olives, pour on your fauce,and. 
cSarniſh it with Lemmons, 


To roaſt awhole Lamb 67 Kid. 


Tm your Lamb (or Kid) pricking the head back- 
wards oyer the ſhoulder , tying it down, fer it, 
and lard ir with Bacon, and draw it with Time, and a 
little Lemmon-pill ; then make a Pudding with a little 
gated bread, a handful of ſweet herbs, a handful of 
Beef-ſuet - put inabout a handful of fower,and a little 
oallage or forced meat minced ; ſealſFn it with Cloves, 

2 Mace, 
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Mace, Cinamon, Ginger, Nutmeg and Salt; make it 
up into a tender body ,with two or three eggs and a little 
Cream ; ſtuff itinto the belly of your Lamb , or Kid, 
put ſome Caul of Veal or Lamb over it , ſo prick up the 
belly : Roaſt your Lamb or Kid, and when it is enough, 
ſerve it up with Veniſon ſauce, | 


To marg 4 Kid of a Pig, and a Pig tobe roaſted, 


MPAkea large Pig and flea him as carefully as 5:1 
can, ſo that you make no holes in þ1s <icin ; c1it off 
the ears and noſe to the skin, then truſs up your Pig 
like a Kid, with the head over the ſhould-rs, lard it over 
with Bacon (being ſet) and draw it with Time, fo pur 
1t on your ſpit to roaſt; thentake a piece of parboyled 
Veal, andas much Beef-ſuer, with a good h 
Spinnage, an handful of ſweet herbs and Parſlee , mince 
theſe together exceeding ſmall, ſeaſon it with beaten 
Pepper, Cloves,Mace,Cinamon,Ginger, Nutmeg ,Sugar 
and Salt, then put to it two or three handfuls of Cur- 
rans, and as much grated bread , mingle it witha little 
Cream, and about 1our eggs, ſo that it may be as ſtiff 
as forced-meat ; then waſh over your Pis on the infide 
witi the yoiks of eggs, and ſow up the holes tn the 
skin , ſo force your Pig with this, and let lim be in 
the ſame form 2s he was before he was fleacd ; ſow up 
hisbelly, and put him in a Tinn diſh , with a ball of 
forced meac in his mouth. and a little butterin the bot 
tom ofrhedith , ſo put himinto the Oven , and bake 
him up criſp ; and roaſt the other for a Kid; diſh them 
up when they are ready , with a pretty ſharp farcing 
ſauce under them , and ſtrow them over with the yolks 
of eggs minced. 


To roaſt a Calves-head, 


MgVAke a handſom white Calves-head , cut a little 
KR hole init, and take out his brains ( after he 1s 


parboyked) 


andful of 
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xb-vied) then lard ic with Bacon, and draw it'with 
Fa 1-1 57d Timeon both ſides, and put in favoury 
for.c .- 2: 1liead ofthe brains, being {topt in with a 
leaf? vi vacon lard , put it upon your Ipit and roaſt it , 
o:erwiſe, for more ſafeneſs, you may break it (in a 
diſh? in the Oven ; ſo may you well take it out when 
it is kaifbaked, and prick on Artificial ears, being made 
with Bacon, walhed over with the yolks of eggs, and 
;o whole head likewiſe, pur it into the Oven again, 
13d Thc. 15 ENOLgH, diſh jt up, your Lear and 1n- 
precients being ready ; which is Claret-wine , Sravy, 
a pj: or more of Oy tters,a couple of Anchovies,boyled 
v2 xith two Onions, and a faggot of ſweet herbs, with 
2 raced Nutmeg, ſome flices of Bacon, and Saffages , 
fo thicken it u7 with the yolk or two of attegs ,. and a 
ladleful of 4riyn Butter , put your Oylters over your 
Calves-Hea.i, and vour Bacon and Saffages round abour 
your meat, fo ;arniſn it with Lemmon ; you mult take 
notice thar the .ongue mult be taken our before the head 
is parboyle:!; and when it is boyled, to be uſed in the 
Lear, 
To ro4/7 Leverets, and Rabbets, 


f "Ale your Leyercts ,-but cyt noi off their hinder 
| legs, northeir ears , hut harl one leg through 
another, To likewiſe cut a hole rhrough one ear , and 
put it through the other, ſo roaftyour Leveret , in the 
meantirge, make your ſauce with a little Parſlee, Time, 
Iveet Margerym and Winterſavoury minced very ſmall, 
with the liver of the Fare parboyled, and the yolks of 
three or four hard eggs , with a little Bacon and Beef 
ſuet , boyl this up well with ſtrong Broth and Vine- 
gar; when it is boyled, add a grated Nutmeg, drawn 
Sutter, anda little Sugar ; put it into your diſh with 
your Leverets : The ſame way may you make 
your counterfeit Leyerets of Rabbets; bur you muſt 
CT LE 7 ____ remem- 
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remember to lard them when they are parboyled , if 
defired. 


To roaſt a Lambs head. 


”F" Ake four or five whice Lambs heads waſhed well, 
ſet and foak themin many waters ; if you pleaſe, 
you may take out the brains, and force them with a 
ſavoury forced meat , being drawn wih Time and 
Lemmon-pill ; then ſpit your Lambs heads and roaft 
them ; when they are half roaſted, pur on your ſpit 
as many Lambs rongues larded on both tides, and let 
them roa{t with three ſticks of Oyſters,and ſweet-breads 
amengſt them ; then having ſome gravie drawn with 
Clarct-wine, put toit three Onions, a faggot of ſweet 
herbs, three Anchovies , anda grated Nutmeg; when 
our Lambs tongues are roaſted, cut them in the 
middle, and put them into your wine and gravie; then 
draw your Oytlters and fweer-breads off your broaches, 
with your tongues; then diſh up your Lambs heads 
upon {ippets, well ſoaked in {trong Broth , lay the (des 
of your tongues round your diſh by the heads, and pur 
all over them your Oy liters and ſweet-breads , fo pour 
on your Lear, with a ladleful of drawn Butter ; you 
may boyl theſe , and add forced meat balls, and Bacon 
fryed yeilow and green, they will either wayes ſerve 
for £ood handſom boyled meats, pallz:able. 


Toroaſt Veniſon. 
Ake the leg part of your Hanch of Veniſon, and cut 


ir in thin Collops, hack it with your knife, as you 
do the like of Veal, then lard it very thick , with a 
ſmall larding pin; then take a handful of Parſlee and 
Spinnage , $o00d ſtore of Time, a little Roſemary , 
Wainterſayoury , and ſweet Margerum , mince 1t ex- 
ceecing ſmall, with a little Beef-ſuer , ſo put it in the 
diſh with your Veniſon , part to it ſome beaten "in 

Cina- 
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Cinamon, Nutmeg, with a pretty quantity of Salt, \. 


yolks of half a dozen eggs, or more, mingle it up a\ 


rogether with your hands, then ſpit your Collops on a 
ſmall ſpit,or long Broaches made with ſticks; you muſt 
ſpic chem ſo by doubling of them , or bringing in the 
ends, that they may not hang too long, but equal ; 
when they are all fpitted , put your herbs amongſt 
them , and tye them together with a packthread , as 
they reait , puta diſh under them with Claret-wine ; 
when taey are almoſtdone, take your diſh and ſet it on 
the coals, pur grated bread, beaten Cinamon, Vinegar 
and Sugar to your wine, with a ladleful of drawn But- 
ter, ſodith up your Veniſon, and four on this Lear, 
being not too thick, all over it. 


Several ſauces for your Fowl in general. 
For Capons. 


Little ſliced Manchet, ſoaked in ſome ſtrong Broth 

with Onions, boyl it up in gravie, Nutmeg, Lem- 

mon cut like Dice , and drawn Butter ; pur it under 
your Capons. 


For Hens. 


THe yolks of three or four hard eggs minced, a lit- 
tle drawn Butter , a ſpoonful or two of Claret- 
wine, gravie, and the juice of a Lemmon. 


| For Turkze. 
Take the ſamepreſcribed for your Capong. 


For Chickens. 
| Ince a handful of Parſlee very ſmall, and wrap it 
up into a ball with a grated Nutmeg ; pur this 
| . into 
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remember to lard thera when they are parboyled , if 


delired. 
To roaſt a Lambs head. 


Hara tour or five whe Lambs heads waſhed well, 
ſet and foak them in many waters ; if you pleaſe, 
you may take out the brains, and force them with a 
ſavoury forced meat , beings drawn with Time and 
Lemmon-pill ; then ſpit your Lambs heads and roaſt 
them ; when they are half roatted, pur on your ſpir 
as many Lambs tongues larded on both tides, and let 
them roa(t with three ſticks of Oyſters,and ſweet-breads 
amengſt chem ; then having ſome gravie drawn with 
Clarct-wine, put toit three Onions, a faggot of ſweet 
herbs, three Anchovies , and a grated Nutmeg ; when 
your Lambs tongues are roaſted, cut them in the 
middle, and put them into your wine and gravie; then 
draw your Oytters and ſweer-breads off your broaches, 
with your tongues; then diſh up your Lambs heads 
upon {ippers, well ſoaked in {trong Broth , lay the (des 
of your rongues round your diſh by the heads, and pur 
all over them your Oylters and ſweet-breads , fo pour 
on your Lear, with a Jadleful of drawn Butter ; you 
may boyl theſe , and add forced meat balls, and Bacon 
fryed yeilow and green , they will either wayes ferve 
for good handſom boyled meats, pallaiable. 


Toroaſt Veniſon. 


Ake the leg part of your Hanch of Veniſon, and cut 

it inthin Collops, hack it with your knife, as you 

do the like of Veal, then lard ir very thick , with a 
ſmall larding pin, then take a handful of Parſlee and 
Spinnage , $£0od {tore of Time, a little Roſemary , 
Winterſayoury , and ſweer Margerum , mince 1t ex- 
ceecings ſmall, with a little Beef-ſuer , ſo put it in the 
aſh with: your Veniſon , pat to it ſome beaten nh 
SR. 2 
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Cinamon, Nutmeg, with a pretty quantity of Salt, the 


yolks of half a dozen eggs, or more, mingle it up all 


rogether with your hands, then ſpit your Collops on a 
ſmall ſpit,or long Broaches made with ſticks, you muſt 
ſpit chem ſo by doubling of them , or bringing in the 
ends, that they may not hang too long, but equal ; 
when they are all fpitted , put your herbs amongſt 
them , and tye them together with a packthread , as 
they roaſt , puta diſh under them with Claret-wine ; 
when taey are almoſtdone, take your diſh and ſet it on 
the coals, pur grated bread, beaten Cinamon, Vinegar 
and Sugar to your wine, witn a Jadleful of drawn But- 
ter, ſodith up your Veniſon, and pour on this Lear, 
being not too thick, all over it. 


Several ſauces for your Fowl in general. 
For Capons. 


Little ſliced Manchet, ſoaked in ſome ſtrong Broth 
with Onions, boyl it up in gravie, Nutmeg, Lem- 
mon cut like Dice , and drawn Butter ; put it under 
your Capons. 
For Hens. 


'He yolks of three or four hard eggs minced, a lit- 
tle drawn Butter , a ſpoonful or two of Claret- 
wine, gravie, and the juice of a Lemmon. 


| For Turkze. 
Take the ſamepreſcribed for your Capongs. 


For Chickens. 


Ince a handful of Parſlee very ſmall, and wrap it 
"TA up into a ball with a grated Nutmeg ; put this 
1nto 
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into the bellies of your Chickens when you ſpit them © | 


and rake it forth when you draw them, adding ſome 
drawn Zutter, pu: It to your Chickeas ; otherwile, the 
common way 1s diawn Butter, and Parſlee ininced, 
A ſauce for roaſt Pigeoys. 

i 'Heſe are to be done as your Chickens before , only 

adding a little minced Bacon (to your Parſlee, with 
afew Minrs,ſo force their bellies, when they are roaited, 
take out their forced mear, put it 1nto a little Claret- 
wine , andadd ro them grated bread and drawn But- 
rer; you may uſe your Vine-leaves roaſted , and mince 
them in, 

Sauce for Rabbers. 
Ake Butter and minced Parſlee, and roalt it in their 
bellies , otherwiſe you may uſe the like ſauce you 

have for Leverets. 


Sauce for Pheaſants, Heath-Poots,or Cocks of the wood. 


"Jake the ſame as was uſed for your Capons. 


Sauce for Woodcocks. 


Ou muſt for each Woodcock make a toaſt made of 


& - a Manchet, put to it gravie boyled up with an 
Onion., a little ſtrong Broth, drawa Butter , and a 
little Nutmeg ; pour this on your roaſts , and diſh up 
your Cocks. | 


Sauce for Quailes. 


'J Akea lictle Claret-wine , gravie , Nutmeg , Vine- 
leaves minced, with a little drawn Butter. 


SAKE 
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Sauce for Ducks, Wigeons, Teal, or Plover. 
BY: ſome Onions {liced very thin ing little ſtrong 


Broth, put thereto gravy and a little drawn But- 
ter, but your general rule for wild-fowl , is gravie 
boyled up with an Onion, a little Nutmeg and Butter ; 
and for water-fowl, ſliced Onions boyled up in ſtrong 
Broth , with gravy, and a little drawn Butter, 


I o——— 
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BOOK XII. 
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| Treats how to boyl or ſtew fiſh to be eaten hot with 


" & 0:,poſitions. 


Foy to boyl, or ſtew fiſh, to be eaten hot. 


with good ſtore of Salt , Wine Vinegar , a 

fag20t or iwo of ſweet herbs, a ſliced Lem- 

mon, and Ginger ; when 1t boyls put in your 
Turbet, and letit boyl tor above half an hour take 
for your Lear , or fauce, fome Oyſters, Pranes, or 
Shrimps ſtewed up in a little Whitewine , a little large 
Mace, thicken it with the yolk of an egg, and pur 
t0 It two or three ladles of drawn Burter , diſh up 
your Turbet on Sippets, lay it ona good heap of coals 
todry up the water ; pour on your Lear, with che Oy- 
ſters all over therop; garniſh it with fryed bay leaves 
and Lemmon ; row on the brims of your diſh beaten 
Ginger, 


| boyl a Turber, your Pan mult be ſeaſoned 


To boyl a Pike. 


Yo may ſplir your Pike inthe middle almoſt from 
the head, within a handfui of the rail, fo turn him 
= 2 _.. round: 
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"round : Let both lides be brought over the head . the 
one over one {ide ,. and the other over the other lide , 
and let the tayl be thruſt into hts mouth-or if you pleaſe, 
either you may cur off the head beyond the gills to the 
body wards, that the head may ſtand upright in thee diſh, 
leaning forwards : Cur the tayl likewiſe off ſloping, 
allowing two handfuls of the fifh with it. Then cur the 
body ofthe fiſh into rwo or three parts, and ſplit it in 
the middle,your pan being well ſeaſoned (as when you 
boyled the Turbet) boylirt up very quick ; the: take 
a little White wine, and a little Horſe Radifl: {crapt , a 
little Oylter liquor, a grated Nutmeg, 3ad tws or hires 
Anchovies, beatthem up with :ke yolk or 1:70 of an 
egg, and put to it two or three Ladles of Oran Butter, 
or as much as will ſerve : ſo diſh up your Piice, the head 
ſtanding up before , and the rail behind, and the reſt of 
the Pike berween ; otherwiſe, as it was truſs'd round, ſ9 
pour on your Lear,with your horſe Radith over the top, 
you may uſe ſheil-fiſh to it if you pleaſe:ſo ſtick it about 
with green Bay leaves fryed, or Roſemary fryed in bat- 
ter, and garniſh your diſh with Lemmon ; Remember to 
{ſeaſonall your Lear with ſalr. 


To ſrew a Carp. 


T*Akea living Carp,and knock him on the head;open 

| himin thebelly , rake heed you break nor the 
call ; pour ina little Vinegar , and waſh out all the 
blood, {tir it abour with your hand, and preſerve ut: 
«then have a pan or skiller , on the fire, with ſo much 
White wine as will almoſt cover your fiſh , pur to 1t al 
Onioncut in the middle, a Clove or two of Garlick, a 
Race of Ginger ſliced, a Nutmeg quartered, a faggot or 
rwo of ſweet herbs, three or four Anchovies , your 
Carp being cut out {as the Pike before ) and rubbed: all 
overwith falr, when your Wine boyls put him in, Co- 
ver him cloſe, and let ic ſtew up for about a Guarter of 
an 
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an hour, then put in the blood and Vinegar, with a lit- 
tle Ber, ſodiſh up your Carp upon your Soope, and 
20u7 on your Lear z lec your ſpawn , Milt and Revet be 
zic over your Carp z you may thicken this Lear if you 
will, bu: +. {> generally eaten as a broth , ſo garnith it 
with Lemmon, and trow the brims' of the diſh with 
b:aren Ginger. 


Another way to boyl Carps. 


Nock them on the head, and cut them up,preſerve 

the ſpawn and the Liver , ſcale your Carps and 

waſh them , ſalt rhem well, and put Vinegar to them , 
and when your pan boyls,and ts well ſcaſoned with Salr, 
put in your Carps whole with the Vinegar and Salr they 
lye in, then diſſolve two or three Anchovies in a ſpoon- 
tul or two of Wine, Mingle it with your. drawn Butter, 
ſodiſh up your Carp, and ſet them on Coals; Lay on 
the Liver or Spawns, and lear them all over, ſo garniſh 


| It withfryed Bay-tieaves, and Lemmon. 


To ftew a diſh of Flounders. 


Tx your Flounders being drawn and waihed, and 
ſcorch them on the white (ide, and lay them: in 
2 deep diſh, put to it a little White wine , a couple of 
Onions cut in halves, a bunch of ſwee: herbs, a race 


of Ginger ſliced, a little whole Pepper , a handful of 


Oyſters minced,and as much falt as will ſeafon tc; cover 
thefe cloſe, and ſtew them up with as much ſpeed as may 
be, then diſh them up on Sippets , and take ſomiich 
of the bottom of your Lear as will ſerve you , 
thicken it with the yolk of anegs, and putMrawn but= 
ter to it, and pour it over your Flounders; ſo garniſh 
t with Lemmon, and irow on the brims of your diſh 
beaten Zinger, 
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Anotber way. 


* 


V Hen you have ſcorcht them, znd laid them jn 

your deep dith , pur about a pi. of ſweet 
Saller Oyl, balfa pinc of Wiitte wine , and the like of 
Vinegar to them, with two Þ aces of Ginger fliced, ſome 
| whole Cloves and Mace, alliced Nutmeg, ad a faggot 
or two of ſweet herbs, with a conpie of Onions cut - 
ſtew all theſe together, ſo diſh up your Flounders on 
Stppets,then take a handful of minced Parflee parboyled 
green. and throw tt into your Lear, ler it boyl tiyo or 


three Walms, and pour it over your Flounders, fo gar- 


niſh it with Lemmon and green Parflee minced. 
To boyl Perches. 


ww your Zigquor boyl, and your pan be ſeaſoned 
as aforeſaid, boyl them up very quick ; then blanch 
them on both tides, and diſh them upon Sippetrs ; then 
take a little White wine , gravie, and vinegar, witha 
Srated Nutmcgand a handful of Oyſters cur in ſunder ; 
put this all over your tſh, and ler it be ready to boy] 
in thediſh you ſend it upin , ſo ſhake ir rogerher, and 
pour drawn butter all over it;Garnith it with Barberries 
and Lemmons. | 

Haw tomakg 4 Bisk_ of Fiſh. 


'J Ake a very good Carp, fcale him, take out a?l rhe 

bones, leave nothung but the fiſh, mince ic or curit 
with your knife 1n pieces , then charge a pipkin- with 
White wine, and a little Vinegar, an Onion , a faggot 
of ſweet * {ome Ginger, aſliced Nutmeg, three 
Anchovies : then charge another Pipkin with: Pranes, 
Shrimps, Crafith, and ſliced Zobſter : then charge a 
third Pipkio with all manner of Shell-f:th char you have;. 
put of the ſame Lear, and feafoning ro theſe as was 1 


the firſt Pipkin- Der your firſt Pinkin Dovi three or 
| | four 
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four walms, and put 1n your Carp asit boyls, with a 
pint of Oyiters cut in ſunder ſeaſon it with ſalt, bear 
{when "tis done) a yolk of an egg to thicken it, and 
drawn butter , let it boyl very hattily for the time, elſe 
itwill eat flaſhy, and not criſp, thicken up your other 
Pipkins with drawn butter, and make them ready , 
then you :muſt have in. readineſs about five Collerd 
Sowls, indored over with eggs, and baked in an Oven, 
with.a good many balls of forced meat of fiſh , both 
yellow and green ; you may alſo bake up in the ſame- 
thing the Carps head, and four heads of other fiſhes , 
have Iikewiſe-in readineſs Smelts and Gudgeons fryed 
Criſp, and Sowls cut in pieces, and Whitings fryed 
whole : then have four ſmall Jacks boyled , and four 
Trouts, or ſuch like fiſh : ler your great diſh be on 
the coals wich a ſoop of light {ippers, {trow it all over 
with beaten Nutmeg, and Ginger ; then diſh up your 
great collerd Sow], as a itandard inthe middle of your 


\. diſh, and your ſtiff ſmelts as ſupporters round abour 


it : then diſh up your four Pikes, oppolite one to ano- 


ther, cheir tails to the {tandard-wards, and their heads 


to the brims of the diſh : diſh the other four oppolte 
to them, ſo that there be eight partitions 1n the diſh 
left; fill rwo of them with your Carp and Oyiters afore- 
ſaid, two of them with fryed Whitings, and the other 
four with Pranes,Shrimps,Cockles, and Perrtwinckles ; 
then you may diſpoſ2 of your other four Coller'd 
Sowls croſs wayes , abour the ſtandard , 1n the four 
partitions, between the fiſh, then garniſh on all the 
bſh chat you fryed , in vacant places, not hiding your 
{mall fiſh; Bur if they are pieces of fryed Sowls or 
Plaice, you may lay them over your bigger fill, then 
take ſome of your former Lear and Oyſter Liquor, 
adding more Wine if you want Lear; and the meat in 
the Shell of a crab or two - boyl theſe up with a beaten 
Nutmeg and Anchovyie, adding drawn butter ' and let 

: K 1 your 
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your Lear be as thick, or thicker thanit ; and when it 
is ready to boy], take your Ladle, and pour it all over 
the filh in your Bisk, (except the Carp) ſo take your 
fliced Lobſter, Crafiſh, and Oyſters fryed in Batter, and 
garniſh it every where, according to your own diſcre- 
tion ; alſo take your forced meat out of the Oven,ſhake 
it with butter, and do the like as before : garniſh 
round the lides of your diſh with the heads of your fiſh, 
or how youpleaſe ,; then take the Carps head which 
was baked with the forced mear , and faſten it on the 
op of the itandard inthe middle, and the other four 
heads, upon the other four Sowls : take five branches 
of Roſemary, and pur through their mouths, and 
faſten it ro the Collers, prick Bay leaves round the 
Collers, and ſides of your forced meat. Although 
] have preſcribed theſe kind: of fiſhes, yet you may 
make uſe of ſuch fiſh as the ſeaſon will afford , or 


You Can ger. 
7 o dreſs a Codds head the beſt way. 


| Hogs off your Codds head beyond the Gills,that you 
may have part of the body with it , boyl it in 

water and falt , and having ready about a quart of 
Cockles, with the meat out of the ſhell of a Crab or 
two, put theſe in a pipkin with about a quarter of a 
pint of Whitewine , a bunch of ſweer herbs, an Onion 
or two, with a little large Mace, and a grated Nutmeg; 
add to it a little Oyſter Liquor , ſet it on the fire , and 
when it boyls, and the liquor ia it is waſted , put to !l 
two or three Ladles of drawn butter, or as much as wil 
ſerve; then diſh up your Codds head on lippe:s , and 
put it ona good heap of coals to dry up the water; then 
cut the tripe of your Codd, as you cut pallats ; alfo cut 
the peaſe, or ſpawn in thin flices, and the Liver in pit- 
ces, take itkewiſe the Gill and pick out the bones, and 
Cut itas you Gid the other; diſh up your ſpawn0r 
| peale 
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peaſe round about your Codds head , and ſome on' the 


rop; and put all over it your Tripe, Gill, and Liver , 
then rake a Jadle, and pour your lear over it awith a 
lictle drawn butter on that , and ſtick all your gill bone 
with Oyſters fryed in batter,and ſtick them on the peaſe 
of the fiſh , and all-over the. head where they will en- 
ter ; ſo garniſh it over with the ſame Oyſters, 
grare on a Nutmeg and ſend it finoaking up : take 
notice that rhe peaſe of your fiſh will ask more boyl- 
ng than the head, if it be a great one : alſo remember 
thar you blanch off all the skin of your Codds head, 


when you diſh it, and garniſh it with Lemmon and 
iryea bay leaves, 


To make an Olve of Fiſh. 


'Otiiis you may have all manner of fiſh, ( that- are 

- not flat} as Carps, Pikes, Mullets; Baſe, Rotchets, 
Gurnets, Trouts, or Salmon-peel, cc. being alldreſs'd 
and waſh'd : rake the firmeſt and. biggelt for boyling, 
and the other for frying and forcing, when your Pan is 
ſeaſoned, and your fiſh boyled off guick, according to 
the time that each takes its boyling ; as alſo your other 
hh being all ready, diſh on your {ippets, ſome great 
ſh turned round 1n the middle of your Charger, elfea 
Coller of Salmon baked in an Oven , with the heads of 
four fiihes on the top of it ; then diſh your boyled fiſh 
round about , and your fryed fiſh between them , your 
Smeſts and Gudgeons round towards the brims of che 
dſli-:- if you have forced meat of fiſh made in little balls 
you may garniſh thar between the boyled and the fryed 
then baving your Oyſters, Cockles, Perrtwinckles ; 
Pranes, Crafith, or ſliced Lobſter, or any of theſe rea- 
dy in yourLear of thick butter , Lear your fiſh there- 
with all over , ſtick your Coller wich fryed bay leaves 
at the heads , and round the diſh - ſo garniſh it with 
Lemmon, grate on a Nutmeg, and ſend it up ſmoak- 
K 2 Ing. 
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ing. I haveheard of Cooks heaping up an Olue of kiſſ 
onthe top of one another , but that way is neither Ho. 
nourable or profitable, the biggeſt Fifth here that 1 
adviſe you to lay onthe other, are only Smelts, Gud- 
Seons or pieces of Souls, or Flounders , fryed up very 
criſp and brown , and all manner of Thall fiſh, as ts 
thewn. 


Toboyl Mullet or Baſeto be eaten hot. 


Ou muſt ſcale your Mullets or Baſe, and waſh them, 
R ſaving their Livers or Tripes, Rows, 'or Spawns; 
Boyl them up in Water, Salt, Vinegar, Wine, faggots 
of ſweet herbs, ſliced Lemmon, and two or three whole 
Onions, your lear mult be drawn butter, large mace, 
whole Nutmeg cut in quarters, and two or three An- 
chovies diſſolved in the wine you drew your butter 
withall; ſo'diſh up your fiſh, pour on your lear, (you 
muſt alwayes remember to ſeaſon all your lear with 
{alt to your Pallat,) and garniſh it with fryed Oyſters 
and Bay leaves ; ſeaſon your liquor after this manner 
for the boyling of moſt of your fiſh. 


- To ſtew, or make broth . with Whitings, or Smelts. 


Ur on the coals in a deep diſh half Wine and half 
water,put to it a race of Ginger ſliced, a little large 
mace, a Nutmeg quartered, and two or three faggots of 
ſweet herbs with Parſlee, adding as much falt as will 
ſcaſon it; let thisall boyl up together half a dozen 
Walms, then pur in your fiſh orderly , as they are to 
-lyein your diſh, when you ſend them up, and letthem 
boyl haltily, with a little butter put into them , leſs 
than a dozen walms is ſufficient for them : when they 
are enough, pour all the liquor into a pipkin , and et 
ir onthe fire again with your ſpice and ſweet herbs that 
were in it ; then mince a handful of parflee ſmall , and 
alittle fennel, and time , and ler it boyl with = hh: 
roth: 
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broth : then waſh out with Vinegar the meat of a ſhell 
or two of Crabs, with the Carkaſs of a Lobſter, the 

olks of two or three eggs , a ladle of drawn butter 


2 


at all this together with ſome of the ſaid liquor , and 
tir it into the pipkin until. it thickens , ſhift out your 
Smelts, or Whitings, on fippets as you will ſend them 
up, and pour on your lear, as it comes from the fire; 
this isan excellent broth and good for a weak ſtomach. 


How to ſtew or boyl Ecles. 


YT may Coller up one of the biggeſt of your Eeles, 

and boyl him up, and the other being flead, cut in 
pieces twice as long as your finger, {ſtew them up with 
halfwhite wine, and half water, with an Onion or two, 
and ſore faggots of {weet herbs, large Mace, and whole 
Pepper : when they are half {tewed put to them a pint 
of Oyſters with a little minced parſlee and Time ; when 
they are ready, pur to them drawn butter,and vinegar; 
ityour lear be not thick, you mult add che yolk or two 
ofanegg . diſh up your Collerd Eeclein. the middle,and 
your pieces round about it to the diſh brim , and your 
Oyſters, and lear over the whole; you may garniſh it 
with brown pieces of fryed fiſh about the breadth of a 
Plaice. - 


Another way. 


Ut your Eeles as aforeſaid , and ſtew them up ; 

when they are above halfdone , take a ſpoonful 

or two of Ale yeſt beaten up with a little vinegar, and 

put therein, with a greater quantity of parſlee and ſweet 

herbs than was in thelaſt, ſo diſh them up, ſerved to the 
Table in their broth, adding ſalt. | 


To dreſs a diſh of ſmall Jacks. 


Ur off the heads of them , put them into balls of 
forced meat made of fiſh , ſo that the heads may- 
: : Sh ſand 


* 
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ſand upright, or looking forwards , indore them over 
wich yolks of eggs,and put them into an Ovena baking, 
then cut your Jacksin pieces, ſtew them up in a dith , 
with a little white wine , water, falr, vinegar, ſweet 
herbs, two or three Anchovies , Mace, (ſiced Ginger, 
and Nutmeg; when this boyls up 1n your deep dith , 
put in your Pike and ſfowe finall forced meat balls of 
th, both green, yellow, and white, ler chem boyl , 
then turn the other {ide with a knite , let them boy] 
again, then take our your forced heads, and fet them 
round in the diſh: take out your Jacks with your ſlice, 
and place them in the beſt manner ; between and about 
them, all over the diſh , pur Smelts tryed {tiff in the 
mouths of your Jacks,and put your forced meats round 
about them z, you may if you pleaſe add fryed fiſh , 
Oyiters, or others. 


To ſtew a d I/7 of Breams. 


Our Breams beins drefsd , waſh d , dried wel), 

- ſcorcht, buttered and falted over, put them upon 
your Gridiron, being very hot, (over charcoals) when 
they are pretty brown on borh {ides, bur not burnt, pur 
them into a great diſh boyling on the fire, with a little 
Claret wine, half a pint of gravy, two or three Onlons, 
as many Anchovies, wicha little mince4 Time, anda pint 
of Oyiters; put to this ſome drawn butter,and a grated 
Nutmeg; ſee that your lear be pretty thick, then dith 
up your Bream with your Oyſters and lear on it , and 
itrow it over with the yolks of eggs - but if there be 
any Roman Catholicks, or others, whoſe conſcience 
{cruples to eat of fieſh on faſting dayes , you may fiew 
it up after another manger ; which is, take the Breams 
broiled as aforeſaid, with a little Claret wine, Vine- 
gar, large Mace, ſweer herbs, and Anchovies ; put t0 
this abopt a-pinr. of ſweet Salle: Oyl, then put 1n your 
£/h,, and let it ſtew together with ſome Oyſters, if you 
kadad: © - pleaſe, 
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pleaſe; diſh up your fiſh on ſippets , and pour your 
lear thereon : you may do the like by divers ſorts 


of fiſh. 
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BOOK XI. 
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On ed 


Containint how to Bake , Fry , Broyl, Roſt, and Fri- 
gacy certain ſorts of Fiſh. 


How to make Sawce or Lear without Butter, or thickning 
with Eg T5. 


Ou mult clarifte your Oyl to take away the 
Y taſt and ſtrength of it , then take part thereof, 
or ſo much as you uſe, for your fiſh, and 
when its hot in your pan, pur ina handful of 
ſliced Onions, and let them fry, then put in as much 
White wine and Vinegar as your oyl contains, with 
ſome large mace, a quartered Nutmeg, ſliced Ginger, 
Oyſter liquor, and minced Oyſters, three or four An- 
chovies, boyl this together ; you may thicken it with 
tie meat, or carkaſs of a Lobſter, and Crab, otherwiſe - 
with the Raſping of ttale grated bread , diſh up your 
bſh when they are broyled, tryed, or boyled, and [ear 
them over wich the ſame : to boyl fiſh you may add a | 
bandful of parſlee and ſweet herbs minced to be boyled 
up in your lear. 


Tofry Fiſh, and all manizr of Garniſhing with Oyl. 


Ou muſt let your Oyl boyl in your pan, until it 
hath done bubling, your fiſh being dryed and 
flowred, put them in the pan, and fry them away criſp, 
as before, in clarified butter : ſo muſt you fry your 


_ Oyitersin batter, or other ſhell fiſh , and when you. 


K 4 have 
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have done frying your fiſh, fry up your garniſhing, ag 
Bay leaves, Alexander leaves, young Fennel, Parſlee, 
Roſemiry, and toaſlts of tale bread. 


Another way how to thiczen your lear for fiſh without eggs, 
__ the peaſe of a Codd, or the ſpawn of Salmon, 


and the Livers witha!l, or «ſe the Livers of Rea 


Skeate or Thornback : let th:m all bz well boyled, bex: 
tnem all in a Morter togerher , with ſo much of the 
peaſe as you intend to ule , Beat this into your aforeſaid 
[ear of Oyl and Wine, thisis a whoifome and g90d 
vay for dreſling fiſh, and thoſe which are uſcd to j; 


delire 1t more than with butter. 
To ftew adiſhof Troms. 


Irſt let your pan be very hot with clarthed butter , 
and give them a ſudden brown, with what violence 
you can - nave a {tewing dith ready on the fire with 
gravy, Oyſter liquor, a little Claret wine , and Vine- 
gar, put your fryed fiſh therein, (you muſt note they 
were to be ſplit in balf beforefrying) try three or four 
{liced Onions, and when they are brown, put them to 
your fiſh, with a handful of parſlee fryed green, a {liced 
Nutmeg, two or three Anchovies, and let it juſt boyl 
up together ; then diſh up your Trout in your diſh up- 
on lippets; whilſt your Lear is boyling on the hire, 
ifit be not thick enough, you may add an egg, drawn 
butter, and ſome ofthe butter the Onions and Parſlce 
was fryed in. Burt your better way for criſpneſs and 
ſight of your fiſh is ro fry your ſplit fiſh, as Trout, 
Salmon Peal, and Saimon, very criſp and brown: dith 
it up with the inſide uppermoſt : ſo pour on your afore- 
Jajd Lear, and firow all over it parſlee fryed green. 


To 
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To boyl, and ſerve a whole Salmon. 


Hen ycu havedrawn and waſht out your Sal- 
V mon, you mult run your penkniſe on both 
lides towards the back, in and out, in Scollops , from 
the head to the tail; then rake a ſtring and truſs up the 
head tothe tail , and put him upon your fall: bottom : 
your liquor boylingin a deep pan , being highly ſea- 
ſ»ned, eſpecially with ſalt and vinegar, put in your 


| Salmon and ler it boyl ;zomething more thanan hour, 


or until you think it is enovgh ; then take 1t up, and diſh 
tin your Charger on Sippets; and having your fryed 
Collops of Salmon, very thn, garni!]: it all abour, and 
on the rop of your Salmon ; you mult have ready fryed 
ſome toatts picked at both ends ; {tick rhem all fall with 
Oyſters tryed 1n Batter, and prick the other end of the 
roaſts, upon the back and upper {ide of the Salmon, 
then lear it all over with drawn batter, and if youpleaſe 


' 4 little Vinegar; ſo prick on and garniſh it with 


bay leaves. 
To Roaft a Pike. 


Y! muſt Jard him very well (being ſalted) all over 
with Pickle Herring , and ſeaſon him with falr, 
alittle beaten Pepper, Nutmeg,and ſome minced Time: 


if yon have two, you may put one on the one lide the 


ſpit, and the other on the other fide; with two or 
three ſticks on each (ide your Pikes , to ſplinter chem 
together, and bind themoyer with packthred , and ler 
them roaſt, ſometimes letting the back ſtand towards 
the fire, and ſometimes the ſides, not turning them as 
youdo fleſh, unleſs you ſee occalion to keep them from 
burning then diſſolve half a dozen Anchovies 1na lit- 
tle Butter, and paſte them therewith; after 'they are 
half roaſted, put down two ſticks of Oyſters, betwixt 
each Oylter a bay leaf; let there be a diſh under them 
Catc 
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catch that which they are baited withal , wich a little 
Claret wine,, Oyſter liquor , minced Time, and ; 
srated Nutmeg, when your Oyſters are ready, dray 
them into your diſh, taking out the Bay leaves, and put 
. inan Onion cut in balves, and let them boy] on the 
fire, thentake up your ſpit, and cut your ſtrings, that 
you may lay the brown ide of your Pike upwards, / or 
if you can his back) then pur a ladle of drawn butter to 
your lear and oyſters, and pour 1t over your Pikes, 
and garniſh itall over with Lemmons - your more fafe 
way, 1s, to order it after the ſame manner aforeſaid , to 
put him in a diſh, and bake him in an Oven; and the 
fame form you put him in,you may ſhift bm into your 
diſh you fend him up in, and ſo lear lim as befor» and 
Sarniſh him with fryed bay leaves. 


To roaſt Ecties. 
VA Hen they are flead , cut them to pieces , abou | 


four inches long, dry them, and pur them into 

a diſh; mince a little Time , two Ontons, a piece of 

Lemmon pill , a lictle Pepper beaten ſmall , Nutmeg, 

Mace and Salt - It being all exceeding ſmall , ſtrow it 

on your Eeles with the yolks of rwo or three eggs, {0 

mingle in the ſeaſoning al] together with your hands: 

then having a ſmall] ſpit, (otherwiſe rake a couple of | 

ſquare ſticks made for that purpoſe ) ſpit through your | 

Eele croſs wayes, and put a Bay leaf between every 
piece of Eel, tying your ſticks on a ſpit, let them b: 
roaſt; you need not tura them conftantly, but ler them 

ſtand until they hiſs, or are brown , ſodo rhem onthe 

other ſide; and put the diſh underneath which the Fel 

was in with the ſeaſoning) toſave the gravie , baſteit 

over wirh drawn Butter,put a little Clarer wine, minced 
Oyſters, a grated Nutmeg, and an Onion , with ſome 

drawn butter ; give it one boy] up, and diſh up you! 

Eel with your lear over it, oy 
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To roaſt Porpus. 
Y a Joll of Porpus, ſtick it with Sage and Roſe- 


mary all over,and lard ir very thick with the back 
of Pickle herring, rhen ſplit it if it be roo big, ſplicir, 
ſo faſten ir on your fpit with tape; baſte jt over with the 
yolk of an egg : and whilſt it 15 moiſt, {trow 'on minced 
(nions and Time together; boyl three or four Onions 
lkced rhin in a little Claret wine,and put 1n two or thi ee 
Archovies, and beaten Pepper; you mult keep your 
Porpus baſted with butter ; and when it 1s roaſted and 
br.wn enough ; then put a ſpoonful or two of muſtard 
ind viegar to your aforeſaid ſawce, as it boyls , and 
ſhake it wich a ladle of drawn bu:ter ; ſo diſh up your 
Porpus, and pour on your Lear; forget not to ſeaſon 
t with alr, before you put it to the fre. 


To roaſt aCarp. 


72 a great live Carp, and when it 1s ſcaled and 
drawn, make a little hole in the belly, and dry 
u? all t! eblood , both withinand without, then take 
two handfuls of your aforeſaid Chewit mear, adding to 
it a handful of grated bread, a little cream, the yolks of 
threeeggs, with the white of one, put to it one hand- 
ful of Sugar, make it into a pretty ſtiff body, and force 


| your Carps belly full of the ſaid meat, and put it upona 


[pit : otherwiſe you may bakeit in an Oven, upon two. 
or threecroſs {ticks in abraſs diſh; when ir hatch been 
nthe Oven a while, turn it, and let the gravy run 
tothe diſh + when its enough, diſh it on lippets , and 
add to the gravie of the Pike, a little Oyſter liquor, and 
drawn butter , ler your lear be thick : fo garniſh your 
Pike with ſmall fiſh fryed , and ſhell 6h , fo pour on 
your Lear, | | 


To 
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To roaſt a Salmon whole. 


Ake a Salmon and draw it at the gills, ſcale, wa(j 
4 anddry it ; then lard it all over with pickle Her. 
ring, or afat ſalted Eele, take two or three handful; 
of parboyled Oyſters, ſeaſon them with grated bread, 
a handful of ſweet herbs, four or five hard eggs , an 
Onion, minced all together, add to it Cloves , Mace, 
Ginger, Nutmeg, Pepper and Salt, mingle theſe toge. 
ther, and put them 1nto the belly of the Salmon , ar the 
Sills; then lay him in an earthen pan, fit for him to lie 
in, on {ticksinthe Oven, pur therein a little Claret. 
wine, baſte over your Salmon well wich Butter, before 
you put himin ; and when it is enough, draw it , and 
thicken your Lear with your gravie that comes out with 
him, and ſome of the ſpawn of tlie Salmon boyled and 
beaten, or with the meat of a Crab or Lobſter, ſo pour 
on your Lear, with drawn Butter on the top, and {tick 
tall over with roaſts, and Bay-leaves fryed ; you muy | 
open his belly and take forth the Oyſters, and garniſh 
abour him alſo, your ſafeſt way ro keep him from break- 
ins, is to turn him round ina diſh and bake him, 


How to Spitcheock_:an Erle. 


Ake afair Fele, and ſplit hint in the back cloſe to 

the bone,from the head to rhe rail,but not through 
the belly ; ſconr him well with Salt, and waſh him, lay 
him up, and dry him, and cut the bone through all 
alongthe back, tharit may have no rengih to double 
up the Eele, when it is on the Gridiron ; then, cut him | 
(if he be large) in ſix pieces; waſh him over in the inlide 
with Butter, and ſprinkle on Salt , and a little minced 
Time; your Gridiron being very hot upon the coals, 
lay him on with the inſide downwards , and whe het 
broyled 6a that ſide, turn him , and iet him broyl on 
theskinny (ide very well ; fo diſh him up, and pour al ) 
Sg a over 
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over him drawn Butter, Vinegar, and a grated Nutmeg, 
garniſh him round with Bay leaves. 

There is ſome hſh which is hard to broyl,; that T have 
often ſeen to drop through the Gridiron,done by them 
who thought ſcorn to be taught ; therefore I ſhall give 
ſome general rules for the broyling of theſe , as Whi- 
tings, Haddocks, young Codds, Herring, or Macke- 
ril, &c. | | 


For Broyling. 


N the firſt place be ſure your' Gridiron be exceeding 
clean, ſecondly, let it be exceeding hot,and waſh the 
bars with butter, then ler your moſt rottenſt fiſh be 
rerydry , waſhed over with Butter-, and extreamly 
falted over that ;' then put the back of your fiſh to the 
fire-ward, upon'the falred ſide, until your Gridiron be 


| full; then butter them over the upper ſide,' and ftrow 


them wellwith Salt, thenturn them { when they are 
brown enough on the other (ide) and put them'over a 
hot fireagain; the fire being thus hot; and fo ſalted, ir 
will bind the fiſh rogether; ſo thar it will not break ; 
when you take them up , you may put a plate on the 
top of them, and turn them thereon , as you turn a 
Tanzie, | 


To broyl Flownders or Plaice. 


Ou mnſt ſcorch them over on both ſides, and broy! 
them as aforeſaid , and let your Lear be Butter 


| and Vinegar, (or you may take a richer if you pleaſe) 


you may ſplit Salmon Peels, or Trouts, and obſerve this 
way ofbroyling ; if you ſend the outſide upward, it 


| willſeem two fiſhes for one; if the other ſide upmolt, 


It will ſhew handſom and yellow ; ſowith a ladleful of 
drawn Butter, alittle Vinegar and Nutmeg , 1s 4 lear 
for the ſaid fiſh; ſtrow it all over with Parſlee fryed 

= | green 5 
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green ; all theſetryed and broyled filh, do many times 
help forth, for want of other diſhes in the ſecond courſe, 
therefore have I mace mention of chem to thar purpoſe, 
by which rules you may be enabled to underſtand the 
nature, and how to order moſt kinds of kth, 


How to fry a diſh of aides. 


Irſt skin them, then half boy! them 1n water and 
ſalt, let your water boyl very fierce when you 
put them in, then take thetn forth and dry them very 


well, and flower them ;, then make a batter of ab-ur a | 


s | 
dozen yolks of eggs, (with three whites amongſt then) 


a ſpoonful of flower , a little Nutmeg, Giager and 
Salt; then take a handful of Parflee boyled green and 
minced very ſmall, bear all theſe rogerher with a little 
Sack, let it be athick batter ; fer on your pan with cla- 


rified Butter, dip your-Maides into your batter, and . 
when your pan is hot, put them in, and fry them as 


criſp and brown as youcan (do not over charge your 
pan) fo done, dith chem up, and let their Lear be: But- 
ter, Vinegar, Nutmeg, beaten together, with the livers 
of the ſaid fiſh, firow- them all over with Parſlee fryed 
Sreen. "541 


To fry a diſhof Ling for” firft conrſe. 


V Hen youboyl Ling for dinner, you mult fave 

a Joll, and at night when ir is coid and con- 
gealed together, you may cut it out in Collops asb: oad 
as your thumb or finger , then having your yolks of 
eggs beaten, and your pan hot with clarified ſtuff , dip 
your Ling in your eggs, and charge your pan ; (other- 
wiſe flower your Ling well , and fry it without eggs) 
then diſh up your Ling, and having about a dozen 
potched eggs, butter-your Ling all over with draw! 
butter, and lay on your potched eggs upon your Ling, 
ſo cover itand ſend it hotto the Table this may as well 
be done with Oyl to them which love ir. How 
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was put it in the ſhell it was taken out, and garniſh it round 
ang | with their Fins, ſlick them with toaſts, and to them only 
trle | ſhould you add a little Cinamon and Ginger beaten in 
cla- | theburtering. | 
and | ow to Frigacy Shrimps, Perriwinkles, Pranes , 
2 \ Crawfiſh, &C. 
an: | TY theſe you muſt put alittle Claret-wine,an Onion 
'ers or two cut 1n pieces , a couple or two of Ancho- 
yed | vies, and a faggot of ſweet- herbs ; ſtew them or any 
oneof them up rogether with a lictle Ginger and Nut- 
meg, toſs them up with the yolk of an egg, a little 
Vinegar and drawn butter ; you may pur them into 
1ve | little Coffins, like Hearts or Diamonds , to garniſh a 
0n- | Bxkor Olue , otherwiſe to be diſhed npon ſippets , for 
12d | ſecond courſe diſh. 
My | A Phraiſe of Cackles. 
er- | T ke your Cockles, boyl them , and pick them out 
J, of the ſhells, waſh them clean from gravel, then 
zen | break adozen eggs, with a little Nutmeg,Cinamon and 
wn | Ginger, and put your Cockles therein, and beat chem 
ng, | fogether with a handful of grated bread, and a quarter 


ow 
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How to Frigacy or Butter Crabs or Lobſters. 


Take out all the mear in the ſhells , and break{the 

Claws of your Lobſter, and take out the meat , 
minceit, or ſlice it, and put it into the other, addto it 
; ſpoonful or two of Claret-wine , a little Fennel min- 


|| ced, and a grated Nutmeg, let it boy! up, then putina 


little drawn Butter, a little Vinegar, and the yolk of an 
egg. if it be not thick enough, 1f there are Lobſters, 
you may diſh them up with lippets round in ſaucers, on 
| aplate,garniſh them with Fennel and Bay leaves;or you 
may diſh them in a diſh with ſippets : if they are Crabs, 


ell \ ofapint of Cream, then pur Butter into your Frying- 


pan, 
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pan , and let it be hor, as for eggs, and put in the 
Phraiſe, ſupply it with Butter in the lides of the pan 
and Jet the thin of the eggs run {till into the middle , rl 
it moves round , and when it isfryed on that {14e, butter 
your plate, and turn it, and put itinto your pan again, 
and fry the other ſide brown, then take it forth and 
diſh ir, and ſcruife onthe ju ce of Lemmons, and ftrow 
on Gingey and Cinamon , and fend it up; you may 
green it with the juice of Spinnage, and cur ir our into 
quarters, and garniſh your fiſh of either ſort; thus may 
you fry Pranes, Perriwinkles, or other ſhell fiſh, 


How to broyl OyſFers. 


Er your great Oyſters, then rake a little minced 
Time, grated Nutmeg, ard grated bread , and a 


little Salt, pur this to your Oyſters , then get ſome of 


the largeſt bottom ſhells, and place them on your Grid- 
iron, and put two or three Oyſters in each ſhell ; then 
put ſome Butter to them, and ler them boyl on the fire, 
till the lower (ide is brown, ſupplying it alwayes with 
melted Butter ; when they are brown to your mind, 
then feed them with Whire-wine and ſome of their own 
liquor, with a little grated bread, Nutmeg and minced 
Time, fo let it boyl up again, thei add ſome drawn 
Butter to thicken them , and diſh them on a dilh and 
plate ; bur if you have Scollu, s thel!s, ir is the beſt way 
ro broyl them in, 


To broyl Scollups. 


Irſt boyl your Scollups, then take them out of the 
ſhells and waſh them, then ſlice them, and ſeaſon 
them wich Nutmeg,and Ginger, and Cinamon, put them 
into the bottom of your ſhells again , with a little But- 
ter, White-wine and Vinegar, and grated bread, {et 
them be broyled on both ſides : ifthey are ſharp, ttey 


ought to have a licile Sugar added to them ; for your 
| matter 
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matter of the fiſh is ſweet ; but you may do them ano- 
therway with Oyſter liquor and gravy,and Anchovies, 
minced Onion and Time, wich the juice of a Lemmon in 
them. T have done them both wayes , but the ſweer 
and ſharp is the. more natural way. OF 


Hoy to Bakg certain Fiſh. 
; 


To bake .a Carp two wayes. 


_ your Carp,and ſeaſon him with a little Pepper, 
Cloves, Mace, Ginger and Salt ; your Coffinbeing - 
made fit for him , (if you have two , you muſt maks 
your Coffin for-one to turn one way , and the other 
another way) put therein two or three Onions cut 1n 
halves, a handful or two of Oyſters, ſeaſoned with 
Time, being added to the aforementioned ſpices ; then 
plitin the yolks of four or five hard eggs , with Butter 
thereon, and cloſe up your Pie; when it is baked , let 
your Lear be drawn Butter and a little gravy drawn 
from the meat with Claret-wine , beaten up with the 
yolk of an egg ; put it in at the funnel of your Pte, ' 
ſhake-it together, and ſo diſh it up , if you cut it up, 
you may take out the Onions; ſome do bake them 
ieet, being thus ſeaſoned with Raiſons and Currans, 
Datesand Pruens , with a ſweet and ſharp Lear with 
butter, Vinegar, Sugar, and the yolks of two or three 
egos beaten. 


To make an Eeele Pie, | 


' V Our Eeles muſt be flead , waſhed, and cut in pieces 


as long as your finger ; put tothem a handful of 
ſneet herbs,Par{lee minced with an Onion; ſeaſon them 
vith Pepper, Salt, Cloves, Mace and Nutmeg; and 
ring your Coffin ready made , of good hot Butter 
'"lte, put all oyer them a handful or two of Currans, 
rp 


— 
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and a Zemmon cut in ſlices , then put on Butter, and 
cloſe your Pie ; when it is baked, add to ir a Lear made 
with a little Vinegar and White-wine , beaten up with 
the yolks of a couple of eggs, and a little drawn Butter, 
put this in at the funnel of your Pie, and ſhake it toge. 
ther upon your plate. 


Tobake a Turbet, 


Our Turbet being waſhed and drawn, and the fins 
barbed round about, fcorch him on both. ſides, 
ſeaſon him very well wich ſweet herbs, Cloves, Mace, 
Nutmeg, Pepper and Salt on the under ide, ſeafon him 
inthe ſcorches (in the upper {1de) only with Cloves, 
Mace, Nutmeg, and Salt ; then make your Coffin in 
the manner and form of a Turbet ; dry him in your 
Oven, then take him forth, and walh him 1n the inſide 
withthe yolks of eggs, and {trow the bottom over with 
a minced Onion , and half a dozen Anchovies, then 
put in your Turbet, with the backſide downward , and 
having ſome ſmall forced-meart balls offiſh , put round 
about by the lides, and put Oyſters and the refuſe and 
liver all over him on the top, andthe yolks of ſix hard 
eggs, with good {tore of Butter , and -pur him 1n the 
Oven ; ſee that you ſupply him with Butter in the Bak- 
ing ; ler che botrom of your Oven be very hot, tharlie| Ul 
Þ may boyl upto the top ; when he is baked, makeyout| bo 
10; Lear with White-wine, Vinegar, Oyſter liquor ; let 1] 't! 
| be hot, and bear it up with the. yolks of three or four| th 
| eggs, and pur it fo your Turber , ſhaking it together] aC 
that it mingle with your Zutter z put it in the Ora; 
" again for a little while, and then diſh it up ; garniſþ! 
on the top withfryed Oyſters, and ſtick it all over wit [ 
'f roaſts, putting drawn Butter on the top ; having a C 
i dryed inona bottom ofa diſh, lay it on your Pic, a the! 
ſo 4 
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Tobake a Salmon Pie to be eaten bot. 


#p\Ake the tay! of a whole Salmon, cut off by the fins, 


ſo that you ſpoyl not the Joll ; then cut it in Col- 
lops,quite through both lides, Chine and all, until you 
have cut 1t down to the tail, then Butter your Collops 
drer and S3lt them, and haltbroyl rhem on both ſides on 
ahor Gridiron, then take them off, and having a Coffin 
rekdy,ſer and dryed inan Oven,that may be big enough 
to contain the ſaid Collop ; and having a handful of 
ſyeetherbs, alle Fennel, an Onicn, witha handful 
of Oyſters, all minced exceeding ſmall, rake out your 
dryed Cofiin, wath the bottom thereof with the yolks 
ofeggs , and ſee rhar it may not run ; then rake a hand- 
ful of the {aid herbs (being ſeaſoned with Cloves, Mace, 
Ginger, Nutmeg, Pepper and Salt } and ſtrow them 
over the bottom of your Coffin , then lay in your. 
rreateſt Collops firſt, and ſtrow them over with your 
lweet herbs and ſeaſoning; and prick on ſeaſoned 
Oyfters all over, with fliced Lemmon then lay on your 
|malleſt pieces on them, and do by them as before to 
the greater ; ſo put on burter,and put it into the Oven, 
that it may boy! ; then having your Lear, (with a lit- 
tle wine, oyſter liquor beaten in with the yolk ofanegg) 
Moready to-boyl, put it into your Pie, and ler it only 
boy! up in'the Oven : this done, take it out, and ſhake 
t together with a lictle drawn Butter,ſtrow it oyer with 
the yolks of hard eggs minced ſmall, and ſend it up with 
{Cut thereon. | 


To bak; a oll cf Ling in a Pie. 


Et your Ling be almoſt boyled, then ſeaſon it with 
Pepper only {the skin being firſt taken off) ftrow 

tlie bottom of your Coffin with an Onion or two min- 
&d ſmall, cloſe your Pie and bake it; then take the 


Nlksand whites of about a dozen eggs, not boyled al- 


L 2 together 
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together hard , mince them ſmall with your knife, and 
pur them into drawn Butter, toſs them together, draw 
your Pie, and pour in this Lear of eggs all over, and 
Jhake it together : ſo put on your lid , and diſh your 
Pie. 

| Another way. 


Eaſon it, and put it into the Coffin,/as aforeſaid, lay 
on ſliced Ginger and large Mace, cloſe it up, and 
put a funnel thereon, put it inthe Oven until the ſides 
and bottom be hardened, then draw it, and fill it with 
Oy]; ſo that it may boyl to the top of the Ling; then 
put it in again, and jet it remain until it is baked : draw 
it and cut, it up - beat three or four ſpoonfuls of My- 
ftard, with ſome of the ſaid Oy], or others, and pour 
therein , ſhaking your Pie, that it may mingle all 
together. | | 


. To bake a Pike in a Coffin. 


V Hen he is waſhed and drawn, lard him with 
| pickle Herring, mince a good handful of 
ſweer herbs. one Onion, and a handful of Oyſters, with 
a little Lemmon-pill - put to them ſome Pepper, Salt, 
Cloves, Mace, Nutmeg - waſh over your Pike with the 
yolks of eggs, both the in{ide and outſide , and ſeafon 


him with the forementioned minced ingredients : (being | 


before ſcorched on both ſides) then having your Coffin 
ready (in the form of a Pike) lay himin, with alittle 
forced-meats round about him , and ſcraped Horſe- 
Radiſh, with a handful or two of Grapes all over hm, } 
pur on Butter and cloſe him : when he is baked , lear| 
him wjch White-wine , Vinegar , drawn Butter , and 
the yolk of an egg - put it in, ſhake them together, and 
let it ſtandalittle while in the Oven. If you would hare 


o 
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him richly baked, you may add Oyſters and Shell fiſh 
yolks of hard eggs, Lemmon, Anchoyies and graviet0 
your Lear, To 
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To bake a Lump in a Coffin. 

x7/Ou muſt flea him , and cut all the 6h from 'the 
bones 1n pieces about the bigneſs of your two fin- 


gers, ſeaſon it with minced Time, ſweet herbs, Cloves, 
Mace, Ginger, Salt, and a little Pepper, with a handful 


| | ofgrated bread ; your Coffin being made, trow inthe 
| bottom thereof one handful of the ſeaſoning , and pur 


therein your Collops of fiſh ; and put on them pieces of 
Marrow, Oyſters, the yolks of hard eggs cut in halves, 
with ſliced Lemmon ; lay on the rop of that more ſea- 
ſoning ; lay over the reſt of your fiſh, and ſupply them 
with the ingredients (in order) before mentioned, with 
a few ſmall balls of forced fiſh upon the top of them, put 
onbutter enough to bakeit, and cloſe up your Pie, and 
putit into the Oven, and when it is baked, put in aLear 
of Whirc-wine, Oyſter liquor, drawn Butter, and the 
yolk or two of anegg ; cut up your Pie, or put it inat 
the funnel, and ſhake it about , ſo ſerve it up. 


Tobake Flounders or Plaice. 


\V Hen they are drawn and waſhed, fin them, and 
{ſcorch them, ſeaſon them with Pepper, Salt , 
Mace and Nutmeg, mince an Onion and {trow in the 
dottom of your Coffin , then put in your Plaice , lay 
onthem ſome Lobſter cut in pieces, the yolks of hard 
eggs, anda handful of grapes if you have any , then 
pur on Butter, cloſe your Pie, put him into the Oven 
and bake him , let your Lear be a little Whire-wine Vi- 
negar, boyled Parſlee minced ſmall , the carkaſe of a 
Lobſter, drawn Butter, and the yolk of anegg all which 
put into your Pie when it is baked, and ſhake it toge- 
ther, and ſerye ir up, | EEE. 


To 
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To bake an Oyſter Pie. 


Ake a good handful of Parſlee, Time , Winterſa- 

voury, an Onion or two , mince them very ſmall, 
put co them a little grated bread, Cloves, Mace, Nut- 
meg, Salt and Pepper beaten , feaſon your great par- 
boyled Oyſters, and pur them intro your Coffin; pur 
on them ſome blanched Cheſnuts, and a Potaroe boyled 
and cut in pieces, with the yolks of hard eggs cut in 
halves ; if it be not a faſting day , you may add Mar- 
row, ſo put over 1t ſome {liced Lemmon, large Mace, 
Butter, and cioſe up your Pte, and bake him; you mult 
put them in a thin Coffin, for a little more than halfan 
hour will be a ſufficient baking for them, when it is. 
enough, lear it with Oylter liquor, White-wine, the 
yolk or two of an egg, and drawn Butter : cut up your 
Pyeand putit 1n; ſhake it together,and let iri{rand a lit- 
tle if the oven, and ſerve it up. 


To mike a Batillyc of Pic of Fiſh. 


Ou mult ſet a large Coffin, cut with Batilements, 

and ſet forth round the Coffin, with as many 
Towers as will contain your ſeveral forts gf th, you 
may ſet it in the inſide alſo, from one bending to ano- 
ther, for partitions, ro lay your ſeveral fith with their 
Lear aſunder ; dry your Coffin well, and walh it over: 
inthe inſide with the yolks of eggs ; fHower it in the 
bottom to ſoder it, then whatever 6h you bave pre- 
pared before for your Pye, muſt be either. broyled or 
tryed brown ; in the middle of your Pye, you may put 
the head ofa Salmon cut off beyond the gills, torced and 
baked in an Oven ; bake rhe heads likewiſe of your 
other fiſh, that they may ſtand upon forced meat bot- 
toms, then dith up all your fiſh in order, every fort one 
oppolite to another, placed in the ſeveral partitions,and 
taving ready your Oyligrs, Cockles, Perriwinkles and 
L Pranes, 


wa 
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pranes, being boyled up in Lears (as you have been 
formerly taught) and thickened up with drawn butter, 
qur it over your fiſh, and garniſh on your ſhell-fiſh all 
over, and let the forced heads ſtand over the battle- 
ments; if your Pye befull of lear, you may {erir ftand 
inthe- Oven to keep warm; when you ſend it away, 
pour ON learon the cop, garniſh it with fryed Oyſters 
or Lemmon, or what you pleaſe. 

You may make the like pattitions upon a ſheet of 
PaRtein a diſh, with aſtanding battlement fer round the 
brims ; in which partitions you may diſh up all manner 
of ſhelled fiſh, and ſend them ſeverally to the Table 
with their diſtinct lears. 


To make Peteets of Shrimps or Pranes. 


WW Hen you have made your little Coffins like Hearts, 


Diamonds, round,or how you pleafe ; you m27 
fry up your ſhelled fiſh , with the yolks of eggs , Ct- 
namon, Ginger, Nutmeg, Cloves and Mice beaten to- 
gether, and when they are criſp and brown, fiil your 
dryed Coffins with a lear made with a littleClaret-wine, 


> drawn Butter, and Oyſter-liquor , beaten up with the 


yolk or two of anegs ; ſoputirtoyourkith , and letir 
ſtand in the Oven until you dith 1t up. 

By theſe rules in boyling, broyling , roaſting and 
baking ofthoſe varieties of fiſh before mentioned, the 
ingenuous Practitioner may know the nature, and how 


toorder and dreſs any other. 


To Marrinate a Carp, tobe eaten hot or co'd. 


T; kea large Carp, ſcaled, ſcoured and waſhed clean 
L from theſlime, fplic him through the head down 
the back, dry him with a cloth, ſprinkle him with Salt, 
and flower him dry ; let your pan be hot , full wich 
oy] or clarified butter ; fry him a way very criſp and 
brown, pur him in a broad pan with as much White- - 

L 4 wine 
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wine as will cover him , with ſome fryed ZBay-leaves 
and Roſemary, a faggot or two of ſweer herbs, with 
ſome ſliced Ginger, Nutmeg, Cloves , Mace , whole 
Pepper, Salr, and a ſliced Lemmon ; ſo you may diſh it 
up with ſome of the 11quor, garniſh it with Bay-leaves 
and Lemmon , with your ſpices all over it. 


To Haſh a Carp. 


'J Ake a Sood male-Carp or two, ſcale and ſcrape off 

the ſlime with your knife ; when you open them, 
waſh out the blood with a little White-wine , cut off 
the heads, then take all the fleſh from the bone, and cnt 
Itin pieces as big as the top of your thumb; you may 
cut after the ſame manner a fat Eele amongſt it; then 
rake about a pint of White-wine, or Claret-wine, - put 
to ita faggot or two of ſweet herbs , a quartered Nut- 
meg, Ginger, Mace, a couple of whole Onions, and 
two or three Cloves of Garlick ; when all theſe ingre- 
dients have boyled a little while in the Wine, take them 
out, then add to your Wine half a pint of Oyſter 
{1quor, a piece of Butter, and the blood of your Carp 
you ſaved before; and when it boyls very faſt , put in 
your Haſh of Carps and Eele, with abour a pint of Oy- 
iters; add to it Salt, a grated Nutmeg, and two or three 
Anchovies, and let it boyl as faſt as it can unti] it 1s 
enough, and criſp, then beat up the yolks cf two or 


three eggs, with a ladlefſu! of drawn Butter to thicken 


It, ſo diſhir upon ſippets , and ſtick it with toaſts fryed 
ſ{tiff, with fryed Oyſters over them. 


A Frigacy of freſh Salmon. 


'F Akeatayl of freſh Salmon, and cut it out in pieces 

aslong as your thumb, not altogether ſo thick, 
takeſweet Margerum,” Time, Parſlee, a little Fennel,and 
mince ir exceeding ſmall, ſeaſon it with Salt, ſmall 
Pepper, Cloves, Mace, Ginger, and Nutmeg beaten; 
Z p put 
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of ejghr eggs, mingle it all well rogether ; -your pan 
being ſull of liquor and hot, pur it in with two or three 
hands, becauſe you muſt parr it one from another, that 
irfryesnot in Jumps : when it begins to turn brown , 
and is about half tryed , put our your butter from tt , 
and put in abour half a pint of White-wine , as much 
Oyttr liquor, a pint of ſer Oyſters, with a little min- 
ced Time, Nutmeg, three Anchoyies, an (non. or two 
whole : when it is enough , beat the yolks of two or 
three eggs with a little of rhe liquor, pur 1t 11 and ,keep 
i ſhaking together, let it be thick, {odith it upon fip- 
pets, and put drawn butter over it : you may garniſh it 
with Shell-f6/h, ſliced Lobſter, or fryed Oylters : fer 
ton the coals, and grate a Nurmeg over 1t : 1t none be 


offended with fleſh, you may add half a pint of gravy to 


this lear. 


To F rigacy great Plaice or F lounders. 


Un your knife all along upon the bone , on the 
black fide of your Plaice : then raiſe the fleſh 'on 

both ſides from the head to the tay! , and rake out the 
done clear ; then cut it down the middle, where the 
done went, and likewiſe croſs wayes, that it may be in 
Collops the length of half the breadth of the Plaice, 
adout two inches broad : ir being very well dryed from 
the water, and ſprinkled with Salt, and flowered very 
ay, fry it away ina very hot pan of Clarified ſtuff, ſo 
thar it may be very criſp, take ir out of the pan, keep 
twarminan Oven, or by the fire : make clean your 
pan, and putinto it a ladleful of butter, a little White- 
Vie, and Oyſter liquor, the meat of the ſhells of a 
Crab ox two , with about a pint of Oyſters , half of 
them minced, a little minced Time, a grated Nutmeg , 
Withtwo or three Anchovies; let all theſe ſtew up to- 
&ter in your pan, then pur in your frycd Plaice , 
nents hn Ws nr 
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and toſs themup all together, diſh them on ſippets, and 
pour over all your Lear : garniſh them with the yolks 
of hard eggs minced, and flices of Lemmon : Afﬀeer this 
manner ygu may do Trouts, Salmon, Pikes, Mullets, 
Bace, or any firm fiſh - you may alio make them green 
aswell as yellow, becauſe of having varieties of colours, | 
as well as taſtes ar your table. | 


To make Chewits of Salmon. 
You muſt firſt broy! half a dozen ſlices of Salmon 


cut off from the rail ; -when it is above half broyled, 
and cold , you may mince it with a handful of ſet 
Oyſters, and ſome Marrow; then mince alittle Time, | 
Parſlee, ſweet Margerum very ſmall, with a few Chel- 
nuts, Piſtaches, and a piece of a Lobſter , pur all theſe 
rogether, and ſeaſon them with Cloves, Mace, Nutmeg, 
Cinamon, Ginger, and Salt , fo you may fil your ſmall 
Chewits, and bake them in an Oven , and when they 
come fgrih, lear them with Gravy, Oyiter Lquor, and 
a little drawn butter ; this will .ſerve to garniſh your 
Bisk Pye, or other boyled or baked meats of fith, 


To broyl a Carp. 


yon Carp be ſcaled, wafhed and ſcoured clean 
from the lime and blood, - then ſcorch it on both 

ſides, and waſh it over with butter, and ſeaſon it inthe 

ſcorches, with Time, Nutmeg and Salt ; then put it on 

' your Gridiron , and broyl it ſoftly over Charcoals : 
\keep it baſting whiles it is thereon,( you may alſo broy! 
ſome Collops of Salmon with it) then fer uponthe coals | 

in a ſtewing-diſh, aquarter of a pint of Claret-wine, 

little Oyſter liquor,a few mincedOy ſters, and hard eggs, 

with a handful of Pranes - when your Carp or Carps 

are broyled, diſh them up, and garniſh them with fryed 

Collops of Salmon, and pour on your Lear(being thick} 

with a ladlcful of drawn butter, | 7 

i 
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To force an Eele. 


go great Ecles with Salt, and flea them , with 


the head and part of the noſe unto the skin , then 
cut the bone from your Eele, and mince your Eele or 


| Feles very ſmail, with a handful or two of Oylters ; 
| mince likewiſe a handful of Parſlee and Time, with a 


few other ſweet herbs, and a great Onion : ſeaſon it 
with Pepper, Salt, Cloves, Mace, Ginger, and Nut- 
meg : putto it a good many bits of butter, and make 
it up into a body with the yolks of raw eggs : then fill 
your Eele-skins down to the tail , and ſew them up to 


, thehead, ſew up the {lit of the belly towards the head , 


and the head and neck together : fill them not too full 
for fear they ſhould ſwell , and break in the boyling : 
turn them round , as youdo a falt Eele, and boyl 
them; you may afzerwards broyl them if youpleaſe : 
and ſend them up garniſhed with Bay-leaves, for a 
ſecond courſe diſh - or you may cur them 1n pieces 
for the garniſhing of other fiſh; otherwayes you 
may almoſt boyl them , when they are firſt fleaed, 
and ſeaſon them with the aforeſaid ſeaſoning, bur 
very high like a Saſſage : only add more to them ſome 
Sallet oyl in the mixing ; 61] them as before , and dry 
them in your Chimney : when they are enough , you 
may flice them our,and cat them with Oyl and Vinegar: 
you may do Salmon or other Fiſh after the ſame man- 
ner 1n Eele-skins. 
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Contains ſeveral ſorts of hot baked Meats 


of fleſh. 


To bake a Gammon of Bacon , tobe eaten hot , with 
the Ingredients. 


Ake a Weſtphalie Gammon of Bacon, and boy 
him down, take off the skin , ſeaſon him with 
Pepper, and a little minced Sage ; {tick him 
with Lemmon peel in the upper fide; then ha- 
ving a Coffin of hot buttered'paſt, (ſomething high) put 
him in the middle thereof, take a dozen of Pigeons, 
and as many Lamb ſtones, and Sweet breads, of each: 
ſeaſon them with Pepper, Salt, Cloves; and Mace lay 
- your Pigeons round about the Gammon , and your 
Lamb ſtones, and Sweet breads round and on the top of 
it ; Lay overit large Mace, a few {weet herbs minced, 
and put on butterall over ; the Gammon being tenderly 
boyled before, will be fully baked with the Pigeons 


gentle ſoaking; your cruit need nor be very thick for 
{o much baking as your Ingredients will ask ; when he 
15 enough, let your Lear be Claret wine, boyled up 
with two or three Onions, a faggot of ſweet herbs, 
with halfa handful of ſage boyled and minced , a little 
frong broth, and drawn butterthickened up with the 
yolk of an egg; when you diſh up your Pye,cut ir open, 
pour in your lear, and ſhake it about, put on your lid 
again, and ſerve it, DO 


To 


and ſweet breads : cloſe up your Pye, and let it havea | 


| 
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To make a ſteak, Pye of Mutton. 
$o out 2 Loyn of Muttonin ſteaks, cut away the 


chine bone as much as you can , beat them flat 
with the back of your Cleaver, ſeaſonthem with Pep- 
per, Salt, and minced Time , and put them into your 
Pye, cloſe it up, andbake it, then take half a handful 
of Capers, and as much Sampler, mince them with an 
Onion ſmall, boyl them up in a little Claret wine, put 
tothem two or three Anchovies, a grated Nutmeg , a 
little gravy, ſo thicken it with the yolk of an egg, and 
and alittle drawn butter ; when your Pye ts enough , 
take it out, and cut it up, and pour in your Lear all over 
your ſteaks ; and turn them 1n your Pye that the lear 


may mingle with them. 
Another way. 


Et your meat be cut forth , and ſeaſoned as afore- 
ſaid, adding ſome Cloves, Mace, Nutmeg beaten, 
with an onion or two minced, ſo fill your Coffin , and 
put on it a handful or two-of Raiſons, and ſome Cab- 
bageLettice, if it be at that Time ofthe year , and when 
tis cloſed and baked, take a little ſtrong broth, and 
White wine, with a little Vinegar, the yolk or two of 
an egs, and drawn butter, this beat up together for 
your Lear - ſo open your 7ye, pour it in, ſhake it 
together, put on your Lid, and ferveit : if you pleaſe, 
you may ſeaſon it only with Pepper and Salt , putting 
alittle Claret wine, when it 1s half baked, and ſo it 
8a good plain way, and ſavoury meat. 


For a ſweet Lamb Pye. 


(0 your Loyn of Leg ofLamb,ſeaſon it in little 
pieces, with a little ſmall Pepper , ſome Salt, 


Cloves, Mace, Nutmeg, and minced Time; your Cof- 
tin being made, put in your Lamb, irow on a hand- 
oo. fu} 
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ful of Currans ; lay over it all ſome ſmall balls of {yeer 
forced meat (in the winter time , rake boyled Pota- 
roes cut in pieces, and quartered dares, a little Oran- 
gado, and Citern; Bur in the Summer ſome pieces of 
Artichokes, Grapes , or hard Lettice, ) pur in ſome 


blades of large Mace, and cloſe up your Pye , let your ' 


lear be Sugar and Verjuice beaten up together, with 
the yolks of two eggs, and a ladle of drawn butter : pit 


it in your Pye, when it 15 baked, ſhake it rogether, pur 


on your lid, and ſerve it. : 
Another way for a ſavory. 


QEaſon your Lamb wirh Pepper and Salt , a little 
Cloves, Mace, and Nutmes, with Time minced, 
ut into your Coffin, with a few Lamb ſtones and ſweet 
CE Gaboned with your Laiab, with as many Oylters, 
and ſavory forced meat ba!ls, ſo pur on butter , and 
cloſe up your Pye -: ler your lear be three or four 
Anchovies diffolved in a little Claret wine , add- a little 
Oyſter liquor, gravy, and a grated Nutmeg , bear it 
up with the yolkofan egg, and a little drawn butter, 
'when your Pye1s enough, take It out , pour in your 
lear, and ſhake it together. 


Another way. 


GEaſon it as aforeſaid, (you may put in ſome Arti- 
chokes, or hard Lettice in your Pye if you pleaſe), 
thentakea little {trong broth, alictle Whire wine, and 
chop in the tops of two or three bunches of Sparragrals 
being boyled before, and ſome green boyled parllce 
minced, add to thisa ladleful or rwo of drawn butter 
anda grated Nutmeg : and when your Pye comes out 
of the oven, pour it all oyer the meat thereof, and ſhake 


1t about, | 


To 


— 


' 


| 
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Tobakea Hen tobe eaten hot. 


Arboyl your Hen, then cut off the legs and wings 

as when ſhe is carved, cut off the Merry thought, 
znd through the breaſt bone, ſo alſo the. carkaſs, that 
ſhe may be handſome to lye in the Pye; break the bones, 
ſeaſon her with a little Pepper and Salt, Cloves and 
Mace ; then put her into your Pye , with ſome pieces 
of Lamb ſtones, Sweet. breads, and Saſſages, with a few 
Oyſters between , with hard eggs and a couple of 
Onions cut in halves, ſo put on butter , and cloſe'up 
your Pye : when it is baked, Jet your lear be a little 
Claret wine, ſtrong broth, beaten up with the yolk of 
anegs, a grated Nutmeg, and drawn butter; pour it 
into your Pye, and ſhake it together. 


How to bake a Hen another way. 


Ur her to pteces, aud let your ſeafoning be a little 
Pepper, Salt, Cloves, Mace, minced Time, (Nut- 

meg) and other {weer herbs; your Hen being thus in 
pieces, ſeaſon it therewith : put in the yolks of three 
or four eggs, and mix rhem up all rogerher, then ſeaſon 
ſome thin flices of far Bacon , with minced Sage and 
Fepper, ſo lay your meat in order into your Pye, 
with a piece of Hen, and a ſlice of Bacon, until it be all 
in; put over it ſome ſavory forced meat about the big- 
neſs ofa Walnut, with a little ſliced Artichoke between ; 
{o ſprinkle over your meat with a handful of ſtript Bar- 
berries, pur butter in your Fye, and cloſe it up ; and 
when its balf baked, put in a ladle of Claret wine, an@ 
ſet it into the Oven until itis enough ; draw it and cut 
tup; ifir be too thin, beat up the yolk of an egs with 
lome of its own liquor ; put thereona ladleful of drawn 


butter, ſhake it together, and put on the lid again. 


Anaher © 
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Another way to bake a Hen :n a patty Pay. 
"FT" Ake a young Hen or two, and let them be almo$ 


 boyled or roaſted, then take all the fieſh fromthe | 


bones (but not very clean } and cut it all inſlices, ſeaſon 
it with ſome Time, Farſlee, ſweet Margerum, and an 
Onion minced very ſmall, witha !ittle Cloves, Mace, 
and Nutmeg beaten ; then having a ſheer of fine paſt 
driven out for your paity pan, put your bones in the 
bottom, and your fliced meat on the trop; pur over 
butter,and cloſe your patty with another ſheet of pa'e: 
then ſet on your pan , on a few embers, and ſome coals 
on the Lid, by ſupplying it with freſh coals at top and 
bottom, you may bake it aswell as in an Oven; when 
It is baked, rake about eight eggs and break them in 1 
diſh, and butter them on the fre : when they are thick, 
put to them ſome Claret wice, andſtrong broth , add 


to them a handful of parſlee boyled green, and minced 


ſmall; tir all together with a ladle of drawn butter, 
calt your patty into adiſh, and cut up the lid , ſtir up all 
the meat from the bottom, that you may take out the 


| bones; then put in your Lear of eggs {before provided) 


and mingle them all rogether,with your knife or ſpoon; 
then quarter your Lid, and cutit into eight parts, and 
put it round your patty ; then ſtick up your bones in the 
middle of your meat, garniſh jt with quartered Oran- 


es, and ſend it up. 
Tobake a Caponor Turky in a patty Pan. 


| fe a cold Capon or Turky that have been roaſted 
before, and ſliceit thin from the bones ; (preſerve 
our ſtraight thighs and pinnions) take alſo three ſweet 
reads, and as many Lamb ſtones, with two handfuls of 
Oyſters cutin pieces 2s big as a Walnut , ſeaſon your 
meat with Cloves, Mace, Nutmeg and Salc, with a littte 
minced Time, fwcet Margerum and Pennyroyal; 
| Your 


ih 
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your patty pan being covered with a ſheet of paſt, 
| layinyour bones in the bottom , ſtrow in a minced 
Onion ; ſo lay your Capon or Tarky over the bones, 


- andon the top of that your Lamb ſtones , ſweet breads 


and oyſters ; and between all about two handfuls- of 
Cheſnurs blanchr, ſtrow it over with Pine Apples and 
Piltaches, ſo pur butter on the top, and cloſe your pat- 
ty, and when it is baked , pur in a lear made with 
Claret wine, a little {trong broth, gravy, drawn butter, 
two or three Anchovies diffolved , with a grated Nut- 
meg : jf it be not thick enough , beat in the yolks of 
two eggs : Caſt your patty forth into the diſh , cut it 
up, pour in your Lear, and ſhake it together, Lay on 
ſlices of Lemmon, and cur the 1id into erght parts, and 
fetit up round the patty. 


low to ſeaſon and bake a paſty of Veniſon. 
|\ 


Hen you have ordered your ſide er hanch of 
V.nifon by raking out the bones and linews, 
and the skin on the fat , ſeaſon it with pepper and ſalt 
only, beat it with your rolling pin , and proportion it 
for your paſty, by raking away from one part , and 
adding to another ; your paſte being made with a peck 
ohne Hower, and about four pound of butter, and a 
(0zenegss, work it up with cold water into as {iff a 
patte as you can ; drive it forth for your paſty , let it 
deas thick as a mans thumb , roll ir up upon a rolling 
pn, and put under 1t a couple of ſheets of Cap-paper 
rell lowred , then your white being already minced 
nd beaten with water, proportion it upon your paſty , 
0 the breadth and length of your Veniſon : ſo lay on 
your Venifon on the ſaid white,waſh ir round with your 
kthers, and pur on a border : ſeaſon your Veniſon at 
te top, andturnover your other leaf of paſte, ſo cloſe 
four paſty, then - drive out another border for the 


Fmilking the lides up to the top of the paſty; ſo cloſe 
| M i 


_—. 
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it up together with-your rolling pin,by rolling it up and 


down by the ſides an4 ends : and when you have flou- 
riſhr your garniſking, and edg'd your paſty, ventir at 
the top : and indore it with butter , fer it into the 
oven, - it will ask five or {ix hours baking, according as 
it may be; when its enough, draw it,and put it on your 


patty plate. 
Another way to bake Veniſox , to be eaten hot. 
' Aiſe a Coffin of hot butter paſt, it may be four 


ſquare; put in your Beef ſuet ſmally minced in 
the bottom of your Pye, and hav.ng your Veniſon cut, 


flaſht, and proportioned for your Pye; ſeaſon your 


Veniſon wich ſome Pepper beaten ſmall , wh Cloves, 
Mace, Cinamon, Ginger and Nutmeg beaten , with a 
handful of Salr ; pur it into your Coffin, with ſome but- 
ter on thetopof ir , to make it ſmooth for your Lid, 
and cloſe it; this Pye muſt be of a good thickneſs; 
when it is baked, take it forth, cut ir up , and parin 
abont a quart of Gallendine or Veniſon ſawce, more or 
leſs, as you ſee fit : ſo ſhake it together, this Pye 
ought to have ſix hours baking, becauſe ir ought t9 be 
very tender. | 


To make a Battlely, or Bisk Pyes in the ſpring. 


Ou may make your Coffin Round,or Caſtle faſhion; | 


you mult take of theſe ſeveral ſorts of Meats , 0! 
Ingredients for your Pye , according to the bignel* 
'thereof : take four ſmall Chickens , four Pigeons, 4 
couple of young Rabbets , half a dozen Quails , two 


pair of Lamb ſtones, and as many ſweet breads , three | 


Pallets (liced, ſeaſon them all with a little ſmall Pepper 
beat, Cloves, Mace, Nutmeg, Salt, and ſome minced 
Time -, you mult alſo have ſome Safſages ready , witt 
ſome ſavoury forced meat, and a handtul or two of pat- 


boyled Oylters, (unleſs it be after. April ; 18 in ow" | 
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| ſhell fiſh will come in ſeaſon, ) firſt rake your Rabbet 


being cut in pieces (and ſeaſoned as aforeſaid) and put 
ir inthe bottom of-your pye with ſome ſlices of Bacon z 


| you may cut your Chickens and Pigeons in halves; ſay 


on halfa Chicken, then half a Lamb ſtone, then half 'a 
pigeon, then a ſweet bread , do ſo with your forced 
mear Bails , fo your others , until they are equally 
diſperit one amongl{t another : ſtrow on your ſliced 
pallets all on the top, wich a handful of Oyſters or 
Shercoones, with the marrow of three marrow bones , 
wrapt up in the yolks of eggs, and a handful or two of 
blan:ked Cheſnuts, with a few Pine apples and Piſta- 
ches; put in three or four halves of Onions, lay butter 
over all, -and cloſe your pye ; when tts _—_ (baked) 
draw 1t ; let your Lear be White wine, diſlolve therein 
three or four Anchovies beat up with the yolks of eggs, 
and{trong broth, and drawn butter, cut up your pye, 
putit 1n, and ſhake it together , garniſh it with your 
iprigs of paſtedryed; Now if you were to make this 


| bisk in harveſt, then you muſt rake in the ſtead of Spa= 


mſh Potatoes, Skerrers, Cheſnuts, Oyſters, Sherdoons, 
vity many ſuch Ingredients, which we make uſe of in 
the Winter , and coming in of the Spring : In the 
room of them we have Artichokes, Sparragraſs, Colly- 
towers, Cabbage, Letcice, and many other herbs (In= 
predient's) which the garden doth afford; As alſo cer- 
an wild fowl do come in, as Partri/ge , Quail, Rail, 
Pretts, &c. And in Autumn, incliningto Winter, you 
tave all manner of wild fowl comes in the room of your 
\ Rabbets, Chickens, Pigeons, and ſuch fowl as you had 
before ; you muit likewiſe then make uſe of all ſuch In- 
gredients you left off withall in the beginning of the 


( 'pring : AStopickleRoots, Cheſnuts,c+c. ſo let Reaſon 
b | We you to make uſe of thoſe chings,as the ſeveral gimes . 


J ud fcaſons do produce, and youlhall not err. 
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” make a Sherdoon Pye inthe Spring. 


TFT Here is a thiſtle which hath a root like an Arti. 
A - choke, and muſtbe boyled , and ordered accor- 
dingly : when its boyled, you may ſeaſon it with 
Cinamon, Ginger, and beaten Nutmeg; you muſt take 
the marrow of four Marrow bones , ſeaſon them with 
Cinamon, Sugar, the yolks of three or four eggs, and 
grated bread. A thin coffin being ready, put 1n your 
Sherdoons, ſo wrap the marrow in the yolks of eggs, 
and put it into the pye, with a handful of Dates, and 
lay on it ſome ſliced Lemmon, large Mace , put your 
Butter on, fo cloſeit , ſet it in the Oven : when its 
enough, draw it, cutitup, and let your lear be Sack 
and drawn butter. X 


To make a Lumber Pye. 


F ke a pound and half of Beef ſuet, and as much of 

a leg of Veal parboyled : mince it together, then 
take a few ſweet herbs, as Time, Winter Savoury ſweet 
Margerum, anda good handful of Spinnage - mince all 
theſe together with a pippin or two, and rwo or three 
handfuls of grated bread, a little Roſe water , and 3s 


many yolks of eggs, with the whites of two, as will | 


make it into a tender moilt forced meat : add to it a 
pound. of Currans , ſeaſon it with Nutmeg, Ginger , 
Cloves, Mace , and Salt : then having your Coffin 
made, put it in, all about it equally , then having the 
marrow of two or three Marrowbones ſeaſoned with 
Cinamon, grated bread, and yolks of eggs , lay It 0N 
your forced meat; pur on it ſliced Orangado, dryel 
Citern, Ringo Roots, candyed Ginger , preſerved Bat- 
berries, and Dates, put alſo Sugar to your Lumber 
meat, lay on butter, and cloſe ir up : when its baked, 


—__ 


let your lear be Verjuice and Sugar beaten up 1n tw 
yolks of eggs : open your pye, put it in, and ſhake; 
tctape 0n Sugar and ferye it, If 


q 
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Tomake a diſh of Chewits. 


T Ake a Neats tongue that's tenderly boyled, elſe.par- 
boyled Veal, mince it, put to it as much Beef ſue, 
two or three Pippins, about a dozen Dates , an Oran- 
cado-pill, Jet them be all finely minced and mingled to- 
gether ſeaſon it with Cinamon,Ginger,Nutmeg,Cloves, 
Mace, Carraway ſeeds, falr , and a little Roſe-water 
and Sack, and having your Coffins ready made, with a 
high one in the middle, and half a dozen hearts and 
diamonds round about, mingle your meat with a pound 
or two of Currans, or as many as you ſhall think to 
be enough, according to the quantity of your: meat.. 
Fill your pyes, and cloſe them, they will ask about ah 
hours baking : when they are baked, ſcrape on ſugar, 
and ſend them up : you may make good minced .pyes 
after the fame manner, with good cleanly tripe, adding 
Raiſons of the Sun ro your ordinary minced pyes. _ 


To make an Ox cheek, Pye. 


T ake a young Ox cheek, and boyl him pretty ten- 
der, and when he is cold, lice him out from the 
bones like a haſh, put to 1t a handful of minced ſweet 


"T6 


| herbs, and an Onion with them, ſeaſon.it with a little 


ſmall Pepper, Salt, Cloves, Mace and Nutmeg ; put it 
into your Coffin, with a few Pallets ſliced and ſeaſoned, 
and ſome balls of ſavory forced meat,put intwo or three 
whole Onions, with butter, and cloſe it. up; when it 
sbaked, pur in a lear of Claret wine, Vinegar, and a 
little Sugar, beaten up with the yolks of rwo eggs. 


To make a Calves head Pye. 


Ou muſt cleave your Calves head, waſh the cheeks 
very well , and when its almoſt boyled, and cold, 


axe it from the bones ; cur it in pieces about the bigneſs 


ia great Oyſter, then take a pretty quantity of Time, 
M 3 | {weer 
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ſweet Margerum, Roſemary, Varſlee.: mince them all 
ſmall together, and pur it to your meat, with a little 
Pepper, Salr, Cloves, Mace and Nutmeg, ſeaſon ſome 
ſlices of Bacon cut very thin, with Pepper and Sape , 
ſeaſon alſo a handful of Oyſters with the ſeaſoning ap. 
pertaining to the Calves head, your Coffin being fer 


put in your meat, with the Baconand Oyſters all over 


it; ſlice on Lemmon, and put on a handful of Bar. 
berries, with butter over it , ſo cloſe your Pye, make 
a lear with a little gravy, drawn with Clarer wine, and 
beaten up thick with two yolks of eggs, and alittle 
drawn butter : when it is baked, cut ir up , and pour 
your lear all over - put on your lid and ſerve it up. 


Tomake a Neats Tongue Pye, tobe eaten hot. » 


Ake a couple of Neats Tongues, and almoſt boyl 
T them, then blanch them, and cut out the meat at 
the buttends, as far as you can,” not breaking it our of 
the ſides ; puta little ſuet ro the ſaid meat you cur ont, 
a few ſweet herbs, and Parſlee, minced altogether very 
ſmall, ſeaſon it with alittle Pepper, Salt,Cloves; Mate, 
Ginger, anda handful of grated bread, a little Sugar, 
and the yolks of three or four eggs; mould it up into 1 
body, feaſon your tongues in the infide, and ontfide, 
with your ſeaſoning aforeſaid , and waſh them within 
with the yolk of an egg, and force them , where you 
cut forth the meat, and make ſmall forced mear balls of 
the Relidue : then having your Coffin made in theform 
of a Neats tongue Pye, lay rhem'in,with the balls round 
them - pur on Dares and ſliced Lemmon ; with butter 
on the top, cloſe ic up - when its baked put in a lear 
of a thin Gallendine or Veniſon ſawce, ſhake it together 
and ſend it up. "'D 
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To makga Chicken Pye for the Winer... 


Ake half a dozen, or eight ſmal! Chickens : when, 
they are ſcalded , drawn, and. truſs for baking ,, 
faſon them with Cloves, Mace, Nutmeg, Cinamon,and 
Salt ; wrap up part of the ſeaſoning in burter, and put” 
it in their bellies' ; your Coffin being made ;* lay them 
in, put over and between them, ſome pieces of marrow, 
quartered Dates,pieces of Spaniſh Potatoes boyled,with 
aſliced Lemmon, and half a handful of Barberries tip ; 
ſo put on butter, and cloſe up your pye; let your lear 
be made with White wine, 'Sugar, a grated Nutmeg , 
and beaten up with the yolk of anegg, and alittle drawn 
butter ; when your pye is ready , cut it up , and pour 
it over ; ſhake your pye well rogether, and cover it,you 
may put Suckets and Cheſiurs in it if you pleaſe.” © 


1 Another WY. 2th Fig 


VV'E you have. truſs, and - ſeaſoned your 
VV + Chickens with Pepper, Salt, Cloves,' Mace 
and Nutmeg beaten, mince a good handful of Parſlee, 
a)ittcle Time, and wrap ir up in #pliece of butter, with 
ſome of the aforeſtid ſeaſoning, and ftuff the' belfies of 
your Chickens; ſo lay themnr into your' Coffih pre- 
pared for them”, "{trow 'oyer them ſome Lenimons 
cut like dice, 4nd half a handful of grapes, with ſome 
pleces of boyled, « Artichokes ;. and hard Cabbage of 
Lettice , ſo put butter on it, and cloſe it up; when it 
s ready, put in's lear of White wine and gravy /;- bea- 
ten up thick with a little drawn butter, -and the ybli{-of 
anegs, and a grated Nutmeg, ſhake it together, and 


krve it up, 


= Another way, 


| You Chickens being ſcaſoned as aforeſaid, you may 


if you pleaſe cut rhem in halves or quarters , and 
Re M 4 pur 
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Putthem into your Coffin, ſo may your pye be the 
larger, and the lower when its baked (plain) take 2 
little Verjaice, White wine , and a handful of parſlee 
boyled green and minced , with a bunch or two of 
Sparragraſs boyled, and cut in pieces an inch long : 
when your Lear boyls , put this all in together with 
ſome 1liced Artichoke, grated Nutmeg, a little Sugar, 
and drawn butter ; beaten up thick with the yolk ofan 
egs . when your pye is ready, pour your lear all oyer 
6 Chickens, and ſhake it together , thus you may 
ake Rabbets. 


To make a Calves foot Pye. 


_—— muſt boy] and blanch your Calves feet, and 
when they are cold , mince theurt with half the 
quantity of beef ſuet , with a handful of good ſweer 
herbs, Parſlee and Spinnage minced, put to them a good 
quantity of Currans, ſome Cloves, Mace, Cinamon, 
Ginger, Nutmeg, Sugar and Salt, with a little Roſe: 
water; your Coffin being ready, pur in your, minced 
meat, put over it Dares, fliced Lemmon, and a little 
Butter , cloſe it , and bake it ; when jts enough, let 
your lear be Verjuice, Sugar, grated Nutmeg, beaten up. 


with the yolk of an egg, with a little Roſe water , put, 


it into the pye through the funnel, and Jet it ſoak to- 


gether in the Oven unti] you ſerve it up, ; 


To make an Olive Fye. 


VUt.rhin collops off a piece of the butt end of a. leg 

4 of Veal, as many as you judge will fill your Cot- 

fin : hack them very thin with the back of your knife, 

« ſeaſon them with a little Pepper , Salt , Cloves, Mace, 

Nutmeg and Ginger, waſh over your Collops on the 

upper {ide with your feathers dipt in the yoiks of eggs; 

then mince a good handful of all manner of ſweet herbs, 

eſpecially, Time and Parflee, with ſome Spinnage ; 
minc 


Ee... ind 
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mince likewiſe as much Beef ſuet very ſmall , put to it 
agood handful of Currans , the yolks of about eight 
hard eggs minced , with a little Orangado , ſeaſon all 
this together , ( as you did the Collops) ſprinkle ir 
with Roſe water, and put it on your Collops : ſo roll 
them up very hard with the forced meat within them, 
ind lay them in your Coffin, ſtrowing your forced meat 


that isleft, all over it ; then according to the ſeaſon of 
* theyear you may pur on Artichoke bottoms, hard Cab. 


hage Lettice, or Endive ſcalded;elſe Cheſnuts or Dates : 
put butter on your pye, cloſe it, and bake it : Jet your 
lar be White wine, Verjuice and Sugar beaten up with 
the yoik of an egg, and drawn butter, put it 1n at the 
funnel when your pye is enough, and let it ſtand in the 
Oven until you ſend it up. eh 


To make an Artichoke Dye. 


ROY! the bottoms of about eight or ten Artichokes,, 
U ſcrape them, and make them clean from the core; 
ſeaſon them with Cinamon, Sugar, Nutmeg, Salt, with 
a[ittle. ſmall Pepper ; take the Marrow of four Ox- 
bones, ſeaſoned with the like ſeaſoning, (except Pepper} 
lay your Artichokes in the Coffin prepared, then lay 


| | your Marrow all over them, being wrapt up in the yolk 


ofanegg, and grated bread, that it may not melt; you 
may alſo boylthe ſtalks of your Artichokes (near the 
bottoms) and ſeafon the pith thereof; as aforeſaid; cut- 
ting them about three .inches long, and put them'in' 
vith your Marrow,and put among{t it quartered Dates, 
liced Lemmon, and large Mace, ſo pur on Butter and 

coſe your Pye; let your lear be White-wine,and Sack, 
with a little Sugar, beaten up with the yolk of an egg 

nddrawn Butter ; when it is enough, pur it in at the 

funnel, ſhake it together, ſcrape on Sugar , and garniſh 

t, and ſend it up. 


To 
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4 To make a Sherret Pye. 
BY! your biggelt Skerrets, blanch them, ſeaſon 


them with Cinamon; beaten Nutmeg, Ginger and 
Sugar; your Coffin being ready, lay in your Skerrets. 
ſeaſon alſo the Marrow of three or four bones, with Ci. 
namon, Sugar, alittle grated bread, with the yolks of 
three or four raw eggs, put on your Marrow, with the 
yolks of eight hard eggs cut in halves, a handful of 
blanched Cheſnurs , and a few quartered Dares ; lay 
Butter over your Pye, and cloſe it; let your lear be 
Butter, Vinegar, and Sugar, with a little Sack, andthe 


yolk of anegg; when your Pyeis baked, put it in,ſhake 


1c together, ſo ſcrape on Sugar, and garniſh it. 
To make a Potato Pye. 


Oyl your Spaniſh Potatoes ( not overmuch ) cut 
B them forth in ſlices as thick as your thumb, ſeaſon 
them with Nutmeg , Cinamon, Ginger, and Sugar;your 
Coffin being ready, put them.in, over the bottom; add 
to them the Marrow of about three -Marrow-bones, 
ſeaſoned as aforeſaid, a handful of ſtoned Raiſoris of the 
Sun, ſome quartered Dates, Orangado,, Cittern,, with 
Ringo-roots ſliced, put butter oyer'it, and bake them: 
let their lear be a. little Vinegar, Sack,and Sugar,beaten 
up with the yolk of an Eggs, anda little. drawn Butter; 
when your pye 15 enough, pour it in, ſhake it rogether, 
ſcrape on Sugar, garniſh it, and ſerve it up. 


4 To make Marrow Paſties to fry. 


\Akethe Marrow of four bones , throw it into a 
 Baſcnef water, and let it dratn in a. Cullender; 
let the pieces be as big as the top of your thumb, put 
them into a deep diſt , with the reſt of your ſmall Mar- 
row ; mince a little Orangado, Cittern and Dates ex- 
ceeding ſmall : take two handfyls of grated bread, and 
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out it all into the diſh to your Marrow, with abour a 
ſpoonful or more of- Sugar : ſeaſon it with a good 
uantity of beaten Cinamon.,, Salt, a grated Nutmeg, 
anda little Ginger, with a little Sack and Roſe-water ; 
break to it the yolks of half a dozen eggs, ſo mix it al- 
together ; if it be too thin, pur ir on the coals , keeping 
it tirring with a ſpoon , that the eggs may congeal it 
rogether, take it off the coals ; your paſte muſt be made 
with fine flower , cold butter, and yolks of eggs : 
make jt very rich, then drive out thin ſheets, putthem 
on papers, and lay on your Marrow 1n pieces, that your 
Paſty may be four or five inches long , and three or 
four inches broad ; then Jay on of your grated bread, 


| andyour other ingredients , over all your Marrow, to 


congeal it together ; waſh itin the cloling with yolks of 
eggs, turn over your ſheet, and cloſe him as you do a 


Fatty, Jagging of himxound with your Jagging-1ron , 
 fodoby the reſt : mingling your Marrow , eggs and 


bread proportionably together ; vour pan being ready, 
full of Clarified Ruff, when it is hot prick your Paſties, 
and put them into your pan, holding it Iigh' from the 
fire, becauſe they are apt to burn, they ought ro boy! 
at the rop, as well as ar the bottom, and to be rurned 
two or three times in the frying;when they are enough, 
take them up with your lice, and place them-on your 
plate; (fix or eight will make a fair diſh: ) ſcrape on 
Sugar and ſerve them up. Afeer this way you may do 
it with ſlices of Artichokes cur thin, in the bottom; under 
your Marrow, and at the top likewiſe : the fame may 
be done with Potatoes in the Winter. 
To make egg Pyes. 


bas mu make your paſte pretty rich with the 
yolks of eggs, your butter muſt be melted , and 
well mixed with your flower and eggs , your water to 
bring it into a paſte muft be hot , but not boyling 

hot, 
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hot, ſo makeit up into a pretty ſtiff Paſte ; you mutt 
drive it out into borders, and cut your ſets even at the 
bottom, and jagg1it in the edges, then ſet it round on a 
bottom, that ir may contain 1n the inſide the bigneſs of 
a Gooſe egg, and about the height of four inches. 
about a dozen or. ſixteen will make a handſom dil . 
Jags them round at the foot , when they are ſer to 
the bottom, then take the yolks of about twenty eggs 
boyled hard and minced very ſmall, with a little Oran- 
Sado, Cittern and Dates likewiſe minced, put it into a 
diſh, with the yolks of about (ix eggs , and the whites 
of three, beatir all rogether with half a pint of Cream, 
and let there beanother pint heating on the fire, and 
when it isalmoſt ſcalding hot , beat it in by little and 
little into the afore-mentioned Compoſition ; if it 
' thickens too much, add more Cream , ſeaſon it with 
Roſe-water , Sagar, Cinamon , Nutmeg and a little 
Salr; puta little Marrow into all your Pyes , and ft 
themin the Oven , ſo fill themwith a lictle ladle, ler 
your ſtuff be ſo thin , that it may run like a Pancake- 
batter z. they will ask about aquarter of an hours ba- 
king ; when you diſh them, ſtick them with Cittern, 
and fttrow them over with ſmall Biskets, ſcrape on Su- 
gar and ſend them up. Note, that the Coffins muſt be 
dryedalittle inthe Overt before they are filled. 


Tomake a Trotter Pie, and Taffatie-Tarts. 


Y 0u muſt make a Coffin with hot buttered palte, 

about the heigth of the Crown of a hat,and as ſmall 
in circumference, fill it with ſliced Pippins, cloſe it with- 
out Sugar ; if you miſtruſt ic will fall, pin a paper about 
ic, and put it in the Oven a baking ; you mult roll out 
ſheersfor your Taffatie-Tarts , with ſuch paſte as you 


had for your Marrow Paſties ; it muſt be exceeding | 


thin,and four ſquare; your Apples may be cut througl- 


out your Pippin, as thin as you can cut tnem , paper | 


your 


CY 
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your ſheets of paſte, and lay on your Apples in one 
end, only leavea place to cloſe ; lay on the flices of 
your Apples in the form of a little ſquare Trencher in 
length, bur not in breadth by two inches, ſtrow on a 
little Orangado, or minced Orange-pill, between every 
laying of Apples,build them up about four ſtories high, 
after the ſamie manner : lay on the top thin ſlices of 
Orangado and Cittern ; cover them flat over with poy7- 
dered Sugar , and wet them with your wetting-bruſh 
round in the cloſing ; then turn over your ſheet of paſte, 
z5youdo a Paſty, and cloſe them firmly ; jagg them 
ſquarely off at the ends and lides, as many as you make ; 
prick and indore them with Butter, ſo bake them in a 
moderate Oven ; when they are almoſt baked, you may 
take them out, and ice them if you pleaſe ; when your 
Pyeis enough, take himforth, put himon a plate, and 
cut up the lid, put in Butter , Roſe-water and Sugar ; 
when beis diſhed, pur round about him your Taffatie- 
Tarts, then hang three Efles of paſte on your Pye, and - 
put on them a cur garniſh ; you may garniſh your Tarts 
with d1yed Cittern, Orangado,or what other preſeryes 
you pleaſe ; ſcrape on Sugar, and ſend them up. 


To make an Oransado Pye. 


Ou mult make a handſom thin Coffin , with hot 

but-ered paſte, then flice your Orangado and put 
over the bottom thereof; quartcr ſome Pippns and cur 
them in halves, ſo that it may be cut ineight parts, and 
lay them over your Orangado; then put on more 
Orangada on the top of them, and pour on them 
lome lirrup of Orangado, and Sugar on the top , ſo 
coſe your Pye; when it is baked, ſcrape on Sugar, and 
rye it up. 


A-other 
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+ Another way. 


Ou may make your Paſte with fine flower, and a 

few yolks of eggs, and a little Milk ready to boy] , 
work up your flower and eggs together , and bring it 
afterwards into aſtiff paſte with your Milk, roll it out 
in ſheets, and cut our your Patterns four ſquare , let 
them be about twelve inches long, and {ix inches high , 
roul them thin by degrees trom the foundation up- 
wards, and cut Battlements on the top ; then with your 
irons, or pen-knite, you nay carve them in what gar- 
niſh, form or fafhion you pleaſe ; but in all the Tower, 
from the foundation,c>c. you mult carve it, then bring 
up your pattern to a circumference, cloſe it together , 
and ſet jt on a bottom, ſo it will be like a Tower; you 
may make as many as you will in the form thereof 
with an high one in the middle , that it may be after 


the likeneſs of a Caſtle , then dry them in an Oven, put | 


them on a diſhing-plate; you may put what ſuckets 
and ſweet meats you will within, but hang and garniſh 
it inevery one of your cuts and holes, and on all your 
Battlements, with Orangado cut in pieces, ſo garniſh 
your diſh with ſweet meats and ſuckets, 


A hot bakgd meat of compoinas. 


T*Ake part ofa les of Lamb, and cut it into thin ſlices, 
i mak erced meat of the other part of it ; then take 
two or three Chickens, and as many Pigeons, cut them 
in pieces, alſo take Quails, Larks, or other ſmall fowl; 
ſeaſon 1t all ſeverally by ir ſelf, with a little Pepper 
ſmall beaten, Cloves, Mace, Nutmeg, and Salt; rake 
likewiſe a handful of ſweet herbs and Parſlee, a litzle 
Beef-ſuet, and a handful of Currans , mince all theſe 
finely together, with a handful of grated bread ; ſeaſon 
them as the meat, aforeſaid, and knead them up with 


alittle Butter intoa ball ; your aforeſaid collops being } 


opened, 
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opened , ſpread it on them , and roul them up into 
ile Collers ; you may make a Pye in the faſhion of. a 
Battalia, or a round Pye very large, but not high, then 
df{ribute all your Zamb in the bottom of your Pye, 


with your pieces of Chickens and Pigeons betwixt your 


Collops, and lay over that your Larks and Quails, 6, 
with your forced meat balls as big as a Walnur, between . 
your fowl, as alſo the bottoms of Artichokes boyled , 
Sparragraſs, Lettice or Grapes, in the Summer ſeaſon ; 
otherwiſe, Cheſnuts, Dates, Skerrets, Potatoes, Pine- 
Apples, Piſtaches , ſeaſon ſome thin ſlices of Bacon with 
Pepper, Nutmeg, Time, and a little Sage, and pt it 
allover your Pye in the vacant places; alſo ſome Lamb- 
ſtones, ſweer-breads, Marrow, and the yolks of hard 
eggs; you may take but a few of all theſe ingredients, 
let your Pye be very big : put Butter on your Pye , 
cloſe him and bake him ; for your Lear, diſſolve two 


| orthree Anchovies in White-wine, a little ſtrong Broth 


and Gravy, with a grated Nutmeg, and a little drawn 
Butter beaten up, with the yolks of two eggs ; when 
your Pye is baked, pur in your Lear and ſhake 1t toge-= 
ther; if you pleaſe, you may put Oytters init; this is 


| abaſtard Bisk Pye. 


To make a Pi T4711: Jy*- 


Ruſs your Pigeons to bake, and ſet them, and lard 
the one balf of them with Bacon,mince a few ſweet 
berbs and Parſlee, with a little Beef-ſuer, the yolks of 
tard eggs, and an Onion or two ; ſeaſon it with Salt , 
beaten Pepper, Cloves, Mace, and Nutmeg ; work it 
wpwich a piece of Butter, and ſtuff the bellies of your 
Pigeons, feaſon them with ſome Salt, ſmall Pepper, a 
little Cloves, Mace, and beaten Nutmeg,take alſoabout 
four ſeet-breads. as many Lamb-{tones , ſeaſoned as 
aoreſaid, with a few ſlices of Bacon, (but omit Salt in 
your Bacon) you may make a rguyd Coffin , and put 
1A 
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in your Pigeons, and your Lamb-ſtones , ſweet-breaq, 
and Bacon, becween and about them,you may put in al. 
fo Artichoke bottoms, or what other dry ingredients gf 
that na'ure, becauſe your Pie 1s of a luſcious fat, Put 
Butter in your Pie, and cloſeit up ; you may put in 4 
liccle Whire-wine, beaten up with the yolk of an egg 
when it comes out of the Oven, for your Lear, 


Anoth:r way. 


vw Hen they are truſſed, ſeaſon them with Salt. little 

ſmall Pepper and Nutmeg ; put in their giblets, 
with ſome Butter, fo cloſe up your Pie, and bake it, 
then take upa good handful of Parſley boyled up quick 
and green, an handful of . ſer Goosberries and Grapes, 
half an handful of boyled Barberries, two or three bot- 
toms of boyled Artichokes ſliced ; let your Parſley be 
minced ſmall , put all theſe together into a Pipkin,with 
2 quarter of a pint of White-wine and {trong Broth, 
put to it a Ladleful or two of drawn Butrer : when your 
Pie is baked, cut it up, and pour your Lear all over,ſha- 
king of it well together : in the Winter you may uſe 
Potatoes, or Skerrets in this Pie. 


To make a Kia Pye. 


Ake a Kid, and Wke Gut moſt of the bones, preſery- 

ing the meat in form ; what bones you take not 
ou:, break them, then ſet your Kid, and lard him with 
Bacon; beat him down, that he may lie as low as pol- 
{:ble, with his back upwards in the Pie, then ſeaſon him 
with a little Salt, Cloves, Mace, Nutmeg, Cinamon, and 
minced Time; proportion a Coffin according to his 
form, and layhimin; in the Winter time take Spanilh 
Potatoes half boyled, and ſliced Dates, Raiſons of the 
Sun ſtoned, and put all over him, with a few preſerved 
Barberries, a little Oravgado and Cirtern, lay on ſome 


large Mace and Butter,and cloſe it up ; make your _ 
| 0 
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of a quarter of a pint of White wine, as much Sack, 
boyled up with a little Cinamon , Nutmeg , grated 
bread, two or three ſpoonfuls of Ver juice, a little Su- 
car,with a ladleful or two of draws Butter z when your 
Pye is baked and diſhed, cur it up, and pour on this Lear, 
ſhake it rogether, and ſerve it up. 


Arnot her WAY N 


Hen you have truſſed, boned, and larded him» 
V as aforeſaid , ſeaſon him witch Salt, ſmall 
Pepper, Cloves, Mace, Nutmeg and minced Time, put 
him into a Coffin, and lay Butter thereon , cloſe: him 
and bake him, then take a quart of ſer Oyſters, dryed 
with a cloth, flowered and fryed brown : then pur out 
the Butter they werefryed in, and put to them half a 
pint of Whize wine, half a pint of their own liquor, an 
Onton minced exceeding ſmall, with a littl= Time, a 
grated Nurmeg, and a handful of green Parſlee, boyled 
and minced, with a few Barberries; whenir boyls up 
together, beat it thick with the yolk ofanegs, and a 
ladleful of drawn Butter, diſh up your Pye, and cut it 
up; pour on your Lear, with your Oyſters all over 
your Kid, ſo put on your lid and ſerve it up ; this will 
ſerve towards, or in the Spring : the other ſweet way 
In Dece:ber, or when Kids are very young. 


a > 


Two other ways. 


yo may cut a quarter, or what you pleaſe out 1a 
{teaks, and ſeaſon it with ſweet ſpice, as Cinamon, 
Cloves, Mace, Nutmeg, Ginger, adding alittle Salt, 
nd bake it with fruit or ſuckers, as Raiſons, Currans, 
Dates,Orangado , Cittern, 6c. your Lear mult be Ver- 
Jace, White wine Vinegar, Sugar, beaten up with two 
Joiks of eggs. 

It you would have it baked ſavoury, ſeaſon it with 


| Lackh Sal, Cloves, Mace , Nutmeg-, and minced 


Time; 
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Time ; let your Lear be a li:tle ſtrong Broth , White. 
wine, gravy, and drawn Butter , with a handful of 
Oylters minced ; if you pleaſe, you may put in a hand- 
ful ofboyled Paillee minced alſo. | 


To make a Paſty of an old Goat. 
—_— the hind quarter of a fat Goat, bone and skin 


it, cut it with your knife four ſquare, fit for a 
Paſty : beat it well witha Rolling-pin , ſeaſonit with 
Pepper, Salt, minced Time, and Nutmes , (let it look 
gray with Salt) then let it ſoakall night in its ſeaſoning, 
with Red-wine, or Claret, then bake ir as you do a Ve- 
niſon Faſty , with minced Beef ſuer - then break the 
bones all ro pieces with a Cleaver, and put to them into 
a Pipkin, with ſome other pieces of meat, and put to 
them a pint of Claret-wine , anda little ſtrong Broth, 
and cover your Pipkincloſe with a ſheet of courſe paſte, 
and bake them in the Oven with your Paſty ; when 
your Faſty is very tender, or enough, draw it and ſet 
it ona diſh, and platre,and fill it with your liquor poured 
from your bones out of your Pipkin, and ſend it up : it 
will not be known from Veniſon, by the generality of 
men, either intaite or colour. 


To make a La;ab-Pafty. 


One your Lamb,skin 1:,and cut it forth four ſquare 
inthe manner of a Paſty : ſeaſon it with Salt, 
Pepper beaten ſmall, Cloves,Mace,Nutmeg,and minced 
Time : let your Paſte be rich cold buttered Palte - Jay 
your Lamb upon minced Beef-ſuet, and put on an high 
border about it, then turn over your ſheet, cloſe, full 
and bake your Paity ; when it 1s baked and drawn, pu 
1 a Lear of Witte-wine, Sugar, Vinegar,beaten up with 
che yolks of two or three eggs; if you would lavel 
javou:y and not fweet, aid the more ipice in the ho 
$9, anc ict your Lear be only gravy, or the bakiy 
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of bones, and ſome mear, in Claret wine, as before : this 
you may obſerve in all other baked meats, betwixt thE 
Lears of ſweet and ſavoury. 


To bake a Fawn, or young Roe. 


Ou muſt bone him, ſet and lard him with Bacon , 
ſeaſon him with a little ſmall Pepper, Salt,Cloves, 
Mace and Nutmeg : then you may make a Coffin accor- 
ding to theform of aRoe : or you may ſet your border 
round about him, head and all being proportioned, and. 
ſocloſe it on the top of the back , or where the ridge- 
bone of your Roe ſhould be : elſe doit after your own 
fancy, (for that is not my work intended) when it is 
baked, cutit up, ſo as you may put in your Lear, and 
cloſe it handſom again : let your Lear be Claret wine, 
grated bread,a good quantity of beaten Cinamon, Vine- 
gar and Sugar boyled up together ; put ina ladleful of 
drawn Butter, and pour it all oyer your Fawn or Roe, 
andſhake ir rogether : let not your Lear be fo thick 
that it will not run over your meat z if you would have 
tfavoury, you muſt bake your bones with Claret wine, 
and ſo fill it as before directed, 


To make Paſties of Pies tofry. 


Y Ou muit order your Rice, and ſeaſon it asaforeſaid, 

then drive out thin ſheets of cold Buttered Paſte ; 
andlay on a ſpoonful of Rice : It mult not be ſo thin as 
torunir ſelf, bur pur it all abroad ſquare about four 
nchesin breadth, and five inches in length : then hav- 
ns the Marrow of two bones, cut in pieces, abour the 
Upneſs of a Nutmeg , ſeaſoned with Cinamon and 
Numeg, mingled with the yolk or two of an eggs - 
lickrhis on your Pally all over your Rice, then lay on 


| "ther ſpoonful of Rice all over your Marrow, waſh it 


round about with the yolks of eggs, and cloſe your 
bay, Jagg it round ; you may make a dozen or twenty 
N 2 10 


. whites; a pint and half ofcream , ſeaſon ir with Sugar, 
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ina diſh, or what number you pleaſe, and fry them in 
a Kettle, or pan full of tuff, as you fry Fritters ; re. 
member to prick them, and fry them very ſoberly, that 
the Marrow may be fryed through, yet not burned: 
tick them with Lozenges, or ſprigs of Paſte, ſcrape on 
Sugar, and ſerve them for ſecond courſe. 


Sc co — wee we. 


BOOK XV. 


Contains all manner of Tarts, and maat diſhes, 
Flow to make a Bacon Tart. 


On muſt take ſome fat clear Bacon that 1s not 
rulty, and ſcrape it with your knife, until you 
lave the quantity of a pound or upwards, 
throw it into fair water : after its well ſoakt, 


drain it out,and pnt it in aſtone morter,and beat it with | 


a wooden peſtle , then put to it ſome Orangado, and 
dryed Cuternſliced , put to it fonie Roſe water, two| 
handfuls of grated bread, eight eggs, caſting away four 


Cinamon, Ginger, Nutmeg, and a little Salt; beatit al 
togetl.er weil,and when your coffin,or coffins are made, | 
anda little dryedin an Oven,you may put it in and bake 
3 ,and ſerve ir up, with a cut, and Waters on It. 


To make an Almond Tart. | 


Ake about one nound of ſweet Almonds , being] 
'E bancii, and watred for a while, bear them 10 4 
ſtone Morter, with alittle Roſe veater, and when they 
are well beaten, beat them in again with a little creat, 
and put on about a quart of cream on the fire , and pe 


—__— 


tem therein ; keeping them ſtirring chat ir doth nat 
butt 
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burn to : let them boyl (with three or four ſticks of 
Cinamon, large Mace, and a grain of musktyed with a 
thred) until it grows thick, then take ir off the fire, 
and beat inthe yolks of abour fix eggs, with the whites 


' ofthree; ſo ſeaſon it with Sugar, a lictle Orangado ſliced, 


and Cittern ; your coffin or dith being ready ,put it in, 

and bake it. 
To make a Pine apple Tart. 

Eat two handfuls of Pine Apples, with a pricked 

Quince,with the palp of two or three Peppins,when 

they are well beaten, pur to them half a pint of cream, 

alittle Roſe water, the yolks of half a dozen eggs, with 

a handtul of Sugar, if it be thick you may add a little 

more cream to it : ſo having your thin low coffins for it 

dryed, fill chem up : and bake them ; you may garnith 


| themwith Orangado, or Lozenges : of Sugar paſte, or 


what elſe you pleaſe. 
Azothrr T art of Piſtaches. 
| he muſt beat your Piſtaches Kernels (about the 


quantity of two handtuls) ina morter, with the 


\ quarters of about four Pear-mains,adding to them a pre- 


ſerved Quince , preſerving all the Cock treads of your 
eggs,and eight yolks,with almoſt a pint of cream,mingle 
ir alrogether well in a morter,with Sugar andRoſe water 
perfumed with Amber-greaſe,and Musk,remember thar 
your quarters of Pear-mains, were firſt boyled, before 
mixt with the reſt of your Ingredients ; it mult be filled 
intothin ſhallow coffins, about two Inches high: you 
may either fry or bake them, otherwiſe you may bake 
them open:your coffins being dryed,you may {tick them 
over with ſliced Piſtaches, fo ſcrape on Sugar. 


To make a Spring T art. 


\ bs may gather the leaves of Primroſes, Violets, 
Strawberries, witha little young Spinnage, or ail 
oo other 
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other buds that are not bitter,boy] them ina li:tle milk; 
then put them forth into a Cullender,and preſerve your 
milk for another uſe - chop your herbs very ſmall, and 
boyl them up again incream : take as many yolks of 
eggs, with two or three whites,as will make your cream 
into a thick body, after it 1s off the fire : if it be not 
thick enough with your herbs : putina handful of gra. 
ted Naple Bisket, colour it all green with the juice of 
Spinnage, ſeaſon it with Sugar, Roſe water, Cinamon, 
Nutmeg, and a little Salt : you may bakeir 1a a diſh, on 
a ſheer of paſte croſs-barred over, with puff paſte, fg 
garniſh it with Lozenges. 


To makg a Cowſlip Tart. 


Ou mui take the bloſſoms, efat leaſt. a Gallon of 

A Cowllips, mince them exceeding ſmall ; and beat 
them in a morter,put to them a handful or two of grated 
N ple Bisket, about a pint and half of cream , ſo put 
them into a skiller, and ler thera boyl a little on the fire, 
take.them off, and beat in eight eggs with a little cream, 


it it doth not thicken, lay it on the fire gently until it 


doth, but take heed it curdles nor, ſeaſon it with ſugar, 
Roſewarer, and a little ſalt , you may bake it in a diſh, 
or little open Tarts, bur your beſt way is to let your 
cream be cold before you ſtir in your eggs. 


To make a Cheeſe T art. 


= about three quarters of a pound of old Checſe 
of Parmyzanr, and grate it : pur it into a ſtone 
morter : with about a dozeneggs : caſting away {ix of 
the Whites. : put therein halfa pound of ſweet butter 
meired, with ſome Ginger, Cinamon, grated Nutmeg, 
and Salt ; with a penny Vanchet grated : ſeaſon it with 
Sugar,and Roſe water:then bear into it fo much Cream, 
that it may beas thin or thinner, then batter for Fret- 
ters, you may make it ina diſh ona ſheet of paſte,other- 


wilc 
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lk, | wiſe you may dry your Coffins and put it in with your; ® 
Dur | Tadle + and put over It croſs bars of puff paſte; ſo bake” 
nd | it, and garnilhit, 


0 
: <; To make a Prewen T art. 
lt | CTew a pound and a half of Prewens, in as much C[1- 
TE ret wine as Will coyer them, and when they are ten- 


of | derly done, ſtrain chem through a bolter or thin ſtray- 
MN, | ner, rub chem al] to pieces with your hands, and pour 
0n | jn ſome of the liquor they were ſtewed in to wath the 
ſa | prewens from the ſtones ; ſo that which remains in. the 
bolter, or ſtrayner , ſhall be hothins but the skin or 
ſtone thereof ; ſer your diſh with the palp of the Pre- 
wens, ona Chaſhndiſh of coals, with a little whole 
of | Cinamon, Large Mace, witha little Orangado and Cit- 
at | ternminced ſeafon it with Sngar, Roſe water , beaten 
d | Cinamon and Ginger, let it boy] up until it be thick to- 
ut | gether - then take out your whole fpice ; you mult 
e, | make your Coffin about an inch and'half high. And ſer 
?, | ttincorners,in what form you pleaſe,eicher in fix,eight, 
t } ortwelve; when its dryed in an Oven put in your Tart 
, | fuff, plaining it all overwithaſpoon , pur it into the 
,, | Oven, and lerit ſtand alittle ; when you take it forth, 
r | fick it with Sugar, Lozenges, and ftrow it over with. 
[mall Bisket red and white, ſcrape on Sugar. 


To make Cheeſe Cakes. 


F Ur Runner to three Gallons of Milk; that it may be 
; a tender Curd , run it through a thin itrayner, when 
ts come and gathered, ſcruiſe, or preis out the Whey, 
| 4well as youcan poſlible, pur it into a dezp diſh , or 
\ | bafon, putto it about a pound of ſweet butter melted, 
| | 2 matter of fourteen eggs, caſting away valt the whites, 
| | ſeaſon it with Cinamon, Ginger, Cloves, Mace,Nutmeg, 
' \ Sugar, ſufficient to ſweeten 1t, with a litile ſalt; with 
Orangado, and Cittern minced, with Roſe water, and 
N 4 a 
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2 liandful of grated bread or Naple Piahet, mis it all, 
well together, if it be too 1H, 50d 5 61itle wen Cream, 
letit not be too thin to beat down i=© {ides of yon? 
Cakes ; then make your paſte with the yolks of pps, 
melced butter, and warm milk with a bardtul of foe 


powdred Sugar ; roll out your paſte very i340 jagg 
Out your patterns , by a large round Trenciier.; and 
paper them ; then put on your ſeaſoned Curds by ſpoon- 
fuls , and turn up the ſides on it in four, 11x, or eight 
Corners, bake themin a quick oven, bu: not roo hot, 
they will ask but a quarter of an hours time baking. you 


may bake them on theets of paſte 1n a pattee pans, elſe 
in ſet Cothns. 


To make a diſh of Puffs. 


Ake Cheeſe Curds, as before, to the value of three 
pints, mix wich them a good handful of flour 
dryed in an Oven, putto them lx egg:, caſting by the 


whites of four ,with about a quarter of a pound of butter | 


in littie birs, ſeaſon them with Cinamon, Ginger, anda 
little Salt, mix them together with your hand very well, 
then take whice paper buttered over, ſo lay on your 
curd by ſpoonfuls ; bake them in an oven , as betore; 
when they areenough, take them off the papers, put 
them into a diſh, and wath over their upperſide with 
butter, ſcrape Sugar uponthem, and ſer them into the 
oven again ; and whenthey are wel] dryed, pur into 
them Roſe water , drawn butter and Sugar ; ſo tols 
them up together, then diſh them up, and put to them 
the ſaid lear, and ſcrape Sugar over your diſh; you 
may alſo make them green ; another way ; throw 4 
bandful of ſpinnage into boyling water, rhar it may be 
very green, take 1t up, and wring the water clean out 
of it, mince it exceeding ſmall ; and put it to your curd, 
ſeaſoned as aforeſaid, 10 bake tliem and ſerve them up 
as before. | 


To 
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To bake a ſet Cuſtard. 


Ou may make-your Cuſtard paſte of fine flour, and 
Y put in the yolks of a few eggs; but let them be 
well mingled ; then make up your paſte (with milk al- 
moſt ready to boy) let it be very ſtiff, and mould it 
| yery well; then drive forth your pattern Jet your 
border be very thin, raiſed about three 1ncnes high,and 
when it is footed round cur off your border , {if you 
make a great Cultard, you may raiſe two large bor- 
| ders) drive out your bottom very thin ; and when it is 
papered, form your Cuſtard upon it, 1n the belt faſhion- 
you can; then wet it round witha feather, between the 
| bottom and foot, and ſerit; jagg off the Paſte round 
by the foot, and prick your Cuſtard inthe bottom, then 
take a pottle of Cream, and let it hear on the fare , bear 
adozen of eggs with a little Cream, and itrain it through 
a ſtrater, to takeforth all che Cock treads; then beat 
tinto your Cream, being blood-warm , you may' 
put Raiſons, Dates and Currans 1n the bottoms of your 
Cuitards, and put them.into the Oven to dry ; then ſea- 
ſon your ſtuff with Sugar and Roſe-water, and ſtir it to- 
gether on the. fire, bur let ic not be but lictle more than 
dlood-warm , ſtir it rogether , and fill your Cuſtard: 
with your ladle : wich this Kuff-you may make. Dow | 
ts ; this is only to teach them which are ignorant, for . 
every Cook ts expert in this, and commonly make thetr 
Palte with boyling water and flour : take heed your 
Oren be not too hot. 


To make Tarts of the 7ly of Pippins. 


I's making of your Jelly of Pippins, you muſt take 
of your faireit Apples, pared , quartered, and 
cored, tor every pound of them, take three quarters of 
{pound of fige Sugar, put them into a ſtew-pan, and 
almoſt cover them with clear Spring-water,put to them 


three 
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three or four ſticks of Cinamon , cover your pan very 
cloſe witha lid, ſer themupon Charcoals, and let them 


boyl up ſoftly, unti] they come to a colour ; ſee thy 
your hire be not too fierce , and ſtir them ſometime | 
that they do not burn, when they are enough, they wil 


look as red as Ruby, and clear as Cryſtal, then take 
them off the fire, and put them in a diſh , when th 

are cold, you may fill them into Coffins dryed , like 
Hearts or Diamonds : and ſtick them with Orangady 
and Cittern, and ſerve them up as a diſh,or garniſh other 
rich Tarts or Baked meats with them : you may alſopnt 


them on thin ſheets of rich Palte, and make them little | 


in the manner of Taffaty-Tarts. . 
Tomake a Goosberry Tart green, and clear as Cryſtal, 

Mc the Coffins of your Tarts, and put powdered 

A Sugar all over the botrom ; then take your fair 
round Goosberries, and fill your Coffins with them, 
laying them in one by one : put Sugar on the top of 
them, fo lay on another laying, then cover them with 
Sugar : let your |1ds be carved at the top, ſo cloſe your 
Tarts, and give them a quick baking ; ſo will they he 


eenand clear : In the ſame manner muſt you bake 
-odlins, after you have made them green, by adding 


to them good ſtore of Sugar, and cutting the 1:d onthe Þ 


top : by acontrary way, muſt you bake Cherries, or 
whatſoever you will haye red, as Currans, Rasberries, 
Strawberries, Pippinsor Quinces, cc, you muſt alloy 

to them Sugar ſufficient, as before, but bake them clok 
- without cutting the lids, and let them bake ſoberly,g1- 
ing them ſoaking enough, and they will be red. 


To make Puff Paſte, 


'J Ake a pottle of four,and the whites of ſix eggs,wake 
it up into a Paſte , with cold water , let 1t not bt 
very tiff ; whenitis well wrought, roll it forth four 


ſquare 


yed ſweet-meats, 
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ſquare into a ſheet, as thick as your finger, then take 
three pound of Butter, and beat ir well with a rolling- 


| pin; then lay it onin flices, all over your Paſte, about 
2srhick as your finger, and ſtrow a little flour all over , 
1 | thenroll up your ſheet of Paſtelike a Coller , with the 
| Butter within,ſcruiſe and cloſe it at both ends with your 


rolling- pin ; alſo ſcruiſe it all along the roll of Paſte , 
and roll it broad and long wayes, then clap up both 
ends, an make them meet in the middle, one oyer ano- 
ther, and faiten ir down again with your rolling pin , 
rolling it forth every way, as thin as it was at the firſt, 


when you laid on the butterzthen flour your board well 


underneath, and ſpread it over with butter, roll itup , 
ind work it , as before : thus. do three or four times, 


'until your three pound of Butter be gone - 1n the Sum- 


mer you muſt make this Paſtein the morning, with the 
ſtiffelt Butter you can get, and lay it in a cold place,until 
you make uſe thereot:inthe Winter time you mul? beat 
your Butter very well, otherwiſe it will be harder than 
your Paſte, and break holes through it. 


Tomake a laid Tart for Preſerves. 


Take 2 ſheet of puff-paſte, being rolled forth, about 
an inch thick, and as broad asa large Pie plate (or 


| 5 you pleaſe ) put it on a large ſheet of white paper, 


and carve it with your pen-knife,in what form or faſhion 
you pleaſe , either like four flowerdeluces, or in the 
aſhion of a tree with limbs and branches ; then take it 
0n your paſty-peel, and put it in your Oven , not too 
hot nor too cold, when it is baked, take ir forth , and 
waſh it over with a little Butter ; ſcrape on Sugar, 
and let it dry a little longer in the Oven, diſh it upon 
aUſhing plate,and place on your Preſerves all over the 
limbs or branches of your Tart, and your ſyckets and 


T8 
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Tomake a Warden or Pear-Pye. 


Irſt bake your Wardens, or Pears in an Oven, wit 
a little water and a good quantity of Sugar , le 
your pot be cloſe covered with a piece of dough . let 
them not be fully baked by a quarter of an hour; when 
they are cold, makean high Coffin, and pur them in 
whole, adding ro them ſome Cloves, whole Cinamon 
Sugar, with ſome of the 11quor they were baked in, f 
cloſe it and baker. 


To bake a Quince Pye. 


Ur your Quinces from the core, and fill your pye, 
lay over ic ſliced Orangado, and pour into it the 
ſirrup of Barberries, Mulberries, Orangado,and puton 
good ſtore of Sugar, with two or three ſticks of Cinz- 
mon, ſo cloſe and prick it, but give it as little vent as 
you can; you may. alſo bake chem whole , after you 
have cored them with your coring iran,and pared then 
very thin ;, when they are placed in your pye, fill the 
vacant place where your core was taken ont, with 
the lirrup of Orangado ; they ought to have as much 
Sugar to them as their weight, but not if you have ſtore 
of ſweet lirrup. 


| To make a Pye with whole Pippins. 
or pare and core your Pippins,and when your 


Coffin is made, take a handful of fliced Quinces | 


and {trow over the bottom thereof; then place 1n your | 
Pippins, and fill the core holes with the lirrup of Qui 


ces, and pur into every one a piece of Orangado, {| 


pour onthe ſirrup of Quinces over your Apples, wil 
Sugar, and cloſe ic ; theſe pyes will ask good ſoaking, 
eſpecially the Quince-pye. 
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A ſet Tart. 


Ou may make your paſte rich, put in good ſtore of 
yolks ofeggs, and warm milk, but not too much 
Butter, and drive out a ſheet of paſte very thin , let 
your borders alſo be driven out in lengths (thin) bur 
ſaasthey will ſtand ; cut out your borders through 
your ſheet an inch and half high; Jagging out one length 
with your Jagging-iron, and another with your knife , 
then takethe center ot your bottom, and ſer up a tower 
of about three or four inches high, then ſet your pro- 
portions round about, ſome Hearts,and ſome Diamonds, 
ſo ſet the outward circumference in what form or figure 
you pleaſe : when you have pricked and dryed it, you 
may fill it with your ſweet meats, Jellies, Leaches, &c. 
2sfor example, pour in Chryſtal Jelly into an Heart, 
and alſo into the oppolite, Leach into another, and alſo 
ntothe oppolite : ſo two of each ſort one oppolite to 
another, in all your figures. 
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To make 4 Biskativers wayes. 


Ake a Rack of Mutton and a Knuckle of Veal ; 
| put them a boyling in a Pipkinofa gation with 


put to 1t ſome Salt, two or three blades of 


and ſtrain the meat, ſave the broth for your uſe , and 
take off the fat clean. 

{ Then boyl twelve Pigeon Peepers; and eight C hicken 
Peepers, ina Pipkin of fair water, Salt, and a piece of 
aterlarded Bacon, ſcum themclean, and boyl them fine 
Whiteand quick, 


Tien 


ſome fair water,and when it boyls ſcum it,and | 


argeMace, and a Clove or two, boyl it to three pints, 
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TO2. | care Recerprs 1 Copkery. 


Then havea roalt Capon minced, and put to it fone 
gravy, Nutmeg and Salt, and ſtew it together, then Put 
roit the juyce of two or three Oranges , and beate 
butter, &c. | 

Then have ten Sweet-breads , and ten Palats fry'4 
and the ſame number of Lips and Nales , being tende;| br 
boyled, and blanchr, curthemlike Lard, and fry then, | 
and pur away the butter,and put to them gravy, ali, 
Anchovie, Nutmeg, and a little Garlick, or none, the 
juyce of two or three Oranges, and Marrow fry'd j | 
Batter, with Sage leaves, and ſome beaten Butter. 

Then again, have ſome boyI'd Marrow, and twely 
Artichokes, ſuckets, and Peaches finely boyl'd,andpu | xj 
into beaten Butter, ſome Piſtaches, boyled alſoin ſome] yj 
wine and gravy ,eight Sheeps tongues ]arded and boyled | M: 
and one hundred Sparagraſs , boyled , and put into 
beaten Butter or skirrers. of 

Then have Lemons carved and ſome cut like littk | 
dice. 

Again, fry ſome Spinnage and Parſlee, exc. y 

Theſe foreſaid materials being ready , have ſome yo 
French bread in the bottom of your diſh ; thendiſh on | _ 
it your Chickens and Pigeons, broth it , next your 5 

uails , then Sweet-breads , then your Palats , then 
your- Artichokes or Sparagraſs , and Piltaches ; then 
your, Lemon, Pomgranar, or Grapes; Spinnage and 
tryed Marrow ; and if yellow Saffron or tryed Sage, 1 
then round the Center of your boyled meat, put | 
your minced Capon, then run all over with beatet | 


butter, &c. lel 
” | Cl 

7, For variety, clarified wi.h yolks of eggs. the 

2, Knots of eggs. | the 
3. Cocks Stones. fheſ 
4. Cocks Combs. Ji 
5. If white ſtrained Almonds with ſome of the broth. =: 
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6. Goosberries or Barberries, | 
. 7, Minced meat 1n balls. 
8. If green,juyce of Spinnage ſtamped with Manchet, 
2. Garniſh with boyled Spinnage. 
10. If yellow, yolks of hard eggs ſtrained with ſome 
broth and Saffron; and many other varieties. 


To boyl a Capon in Rice. 


Oyl a Capon in falt and water, and if you like it, 
B you may put into a fair cloth, a handful of Oat- 
| meal; thentake a quarter of a pound of Rice, and ſteep 
it infair water , and fo half boyl it : then ſtrain the 
Rice through a Cullender ; and boyl it in a Pipkin , 


Mace, half a pound of Sugar : boyl it well, but not over 
thick : pur in a lictle Roſe-water, blanch half a pound 
of Almonds ; and beat them in a Morter with a little 
Cream and Roſe-warer very fine; ſtrain them in a 
Pipkin by it ſelf , then take up your Capon; and 
ft your Almonds a little againſt the fire - garniſh 
your diſhes as you think fit, and lay in your Capon , 
| nd pur your Rice handfom]y thereon, then broth up 
your Rice, 


ome | with a quart of Milk : pu: in half an ounce of large 


A Bis% another way, 


Ake a Leg of Beef cut into two pieces, and boyl it 

in a gallon, or five quarts of water, fcum ir, and 
about half an hour «fer, pur in a kouckle of Veal, and 
ſcum it alſo, boyl ir from fivequarts to two quarts , Or 
| ; and being three quarters boyled, pur in ſome falt, 


| Cloves and Mace, being through boyled, ſtrain it from 


the meat, and keep the broth for your uſe in a Pipkin , 
then take eight Marrow bones clean ſcraped from the 
eh, and finely cracked over the middle , boyl in wa- 
tror (alt three of chem ; the other reſerve for garnifh 
| 0 he boyld in [trons broth 1 la.d vn tne top of rhe 
(3 PisK, 


- 


7 94- Rate Receipts in Cookery. | 
Bisk, when diſhed; again, boy! your fowl in water 


and ſalt, Teals, Partridge, Pigeons, Quails,Larks, Po. | 


- then havea joynt of Mutton made into balls with 
ſweer herbs; Salt, Nutmegs , grated bread, Eggs, 
Suer, a clove or two of Garlick, and Piltaches boyled in 
broth ; with ſome interlarded Bacon , Sheeps tongues 
larded and ſtewed, as alfo fome Ariichokes, Marroy, 
Piltaches , Sweet-breads and Lamb-ſones, in itrong 
broth, and Mace, a Clove or two, ſome white wine and 
firained Almonds, or with the yolk of an Egg, Ver- 
Juice, and beaten Butter and ſliced Lemon, or Grapes 
whole ; then have fryed Clary, and Piſtaches in yolks 
of Eggs ; with carved Lemons all over. 


Toboyl a Leo of Mutton the French faſhion. 


AkeafairLeg of Mutton,and a piece of ſuet off the 
Kidney cut 1n long ſlices as big as ones finger,then 
thru't your knife into the fleſh of your Leg , down as 
deep as your finger is long , and thruſt into every hole 
a ſlice of the ſaid Kidney 1uer, bur take heed one plece 
touch nor another, boyl your Leg well, but not too 
much, then pur half a pint of che broth into a Skillet or 
Pipkin; and put to 1t three or four blades of whole 
Mace, halfa handful of Barberries, and Salt, boy! them 
until the broth be half doyl'd away ; then take it off the 
fice, and ſtraight before the broth hath done boyling, 
pur in a piece of {veer Butter, a good handful of French 
Capers, and a Lemon cut in ſquare pieces lice dice,with 
the rind on, anda licule Sack, wich the yolks of two 
bard Eggs minced , Jay your Leg of Mutcon with the 
taireſt Le upward upon lippets in your garnithed diſh: 
having all theſe things in readineſs to pur into your 
at5relaid broth;v;hen ir comes boyling off the fice,che 
j Cur 11 Cn your Leg, of Mutton hor. 


Vers 2 


W——_ 
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To boyl Partridges. 


TAke three Partridges, put them in a Pipkin, with 
as much water as will cover them, alſo take three 
orfour blades of Mace, one Nutmeg quartered, five or 
ſix whole Cloves, a piece of ſweet Butter , two or three 
Manchet toaſlts toaſted brown,ſfoak them 1n alittle Sack, 
or Muſcadine, ſtrain it through a Canvas {trainer with 
ſome of the broth, and put them into the Pipkin with 
your Partridges ; boy] them very ſoftly ; often turning 
them until your broth be halfconſumed , then putin a 
little ſweet Butter and ſalt, When your broth is boyl- 
&, garniſh your diſh with a ſliced Lemon,and the yolk 
of a hard Egg minced ſmall ; then lay on ſmall heaps 
between the ſlices of Lemon, and place your Partridge 
1n your garniſhr diſh, on fippets ; and your broth hot 
on tzem;lay upon the breaſts of your Partridges,round 
[ices of Lemon pared , mince ſmall and ſtrow on the 
yolk of a hard Egg, prick over all their breaſts five or 
Ixwing feathers, and ſerce them up after rhis manner 
youmay boyl yorn 2Turkies, Pheaſants,orPea-chickens, 
Woodcocks, Quails, &c. 


Capons ia Pottage inthe French faſhion. 


Ake two Capons, draw and truſs them , parboyl 
1 them, and fill their bellies with Marrow, put them 
na pipkin witha Knuckle of Veal, let them boyl roge- 
ter; when they are half boyled, with ſtrong broth, if 
you bave it, then putin your Lamb-ſtones and Sweet» 
breads , ſeaſon it with Cloves, Mace, and a little falr, 
a figgor of ſweet herbs and an Onion; let 1t boyl 
Snly until all is enough ; take heed you boyl 
them not too much, in” the 1:::erim , make ready 
tte botroms and rops of four rolls of French bread , 
put tnemadryins ina fair diſh , wherein you put the 
Capons ſetjt onthe fire, and lay over them, fomeſtrong 


Q be broth 2 
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broth ; with a ladleful of gravy, cover it , until you 
diſh them up ; then diſhup your Capons, with your 
Knuckle of Veal between them , garriſh your Capong 
with Sweetbreads and carved Lemon ; and your Vega] 
with ſlices of Bacon fryed up with the yolks of Eggs,and 
pour on it ſtrong broth and gravy, with a little drawn 
Butter, and ſerve it up. 


To make a boyled meat , witch likg a Bisk, 


Ake a Rack of Mutton, cut it tn four pieces, and 
F boyl it in three quarts of fair water in a pipkin, 
with a faggot of ſweet herbs bound up cloſe ; ſcum your 
broth, and put in ſomeſair; about half an hour after 
pur in three Chickens, ſcalded and truſt ; with three 
Partridges boyled in water;the blood being well ſoaked 
out of them,putting to them three blades of large Mace; 
then have all mariner of ſweet herbs, finely picked, being 
minced ; and before you diſh up your boyled meat, pu: 
them to your broth, and let them have four or fye 
walms; and take for the top of your boyled meat, 4 
pound of interlarded Zacon cut in thin flices, pur them 
11a pipkin, with the Marrow of fix bones, twelve bot- 
roms of youns Artichokes , lix Sweet-breads of Vet, 
frons broth, Mace , Nutmeg , with Goosbetrries or 
Barberries ; Butter and Piſtaches ; theſe being all ready, 
garniſh your diſh with Artichoke, carved Lemon, Diltz 
ches, Grapes and large Mace ; your fippets being hnely 
carved, with flices of French bread in the bottom 
your diſh , diſh up your Mutton three pieces round 
about, and one piece 1n the middle , with your thre: 
Chickens between the three pieces of Mutton, and you: 


Pariridge ta the middle , pour onthe Broth with thc| 


herbs ; the 1put on your pipkin over all , it being Mar- 
rw, Artichokes, and the other ingredients wich fliced 


= TH Co fo Fr > wm cc. tas 


Lemons, Barberries, and drawn Butter over all; you! 


43 , 
Ti 


Li >vets LUUiu [LIE Gii21, CC. 
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To boyl a Neck,, Loyn, or Chine of MMutto”, or a Iee' » 
Leg, Fillet, Knuckle of Veal, Leg or Loyn of Lamb. 


Ur any of theſe meats in ſo big pieces, as that two 
C or three of them may ſerve in a diſh,and put them 
intoa pot, with ſo much water as will cover them; if 
you have one neck of Mutton or Veal, you may take 
ten ſprigs of winter-ſavory , and as much of Time , 
adding to them twelve great Onions, if they are ſmall 
take the more : grate torhem half a penny loaf , with 
half an ounce of Cloves atid Mace, and one handful of 
Spinnage, a little Salt and Yarſlee (1f in the Spring or 


- Summer , otherwiſe Capers and Sampier) let it boyl 


moderately , until it be half confumed : when you 


_ take tt off, add alittle Vinegar and drawn Butter ; but 


you muſt note, not io Jet your Spinnage and Parſlee 
to have above aquarter of an hours boyling: you may 
diſh it inas many dijlies as you pleaſe, and ſerve it hot 
tothe table. 


| Toboyl a Chine of Veal whole or in pieces. 


Oyl it in ttrong broth, with a faggot or two of 

ſweet herbs, a piece of Bacon : and when its above 
balf boyled, put in Capers, a little large Mace, whole 
Pepper, ſome Salt and Oy lter liquor, your Chines being 
well boyled, have ſome ſtewed Oyſters by them- 
ſelves, with ſome Mace and whole Onions, Vinegar, . 
Butter and Pepper, cc. then have Cucumbers doy- | 
led by themſelves in water and falt , or pickled Cu- 
cumbers boyled in water , putting thereto. beaten 
Butter and Cabbage , Lettice, being parboyled ; 
then diſh your Chines on {ippets , broth them, and 
put on your ſtewed Oyſters, Cucumbers, Lertice, and 
parboyled Grapes, or ſliced Lemon, and run it over 
1h beaten Butter, 


O 3 | To 
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Te bakg a Pig to be caten cold, called a Maremaid Pye. 


Akea Pig, flea it and quarter it, bone it ; take 
'F alſo a good Eel fleacd, ſplit, boned, and ſeaſoned 
with Pepper, Salt, and Nutmeg : then lay a quarter of 
of your Pig in a round pye, and part of the Eele on that 

uarter ; then lay on another quarter on the other,and 
then more Eele, and thus keep the order until your pye 
be full, then lay a few whole Cloves, lices of Bacon, 
and Butter , and cloſe it up, bake it in a good fine 
Paſte, being baked and cold, fill itup with good ſweet 
Butter. 


Another way. 
__ it and bone it, being firſt cleanſed, dry the lides 


in aclean cloth, and ſeaſon them with beaten Nut- 
meg, Pepper, Salt, and cl.opt Sage then haye two 
Neats tongues, dryed well, boyled and cold, ſlice them 
out all the length, as thick as haifa crown, and lay a 
quarter of your Figin a ſquare or round pye,and (lices 
of the tongue on it : then another quarter of Pig and 
more tongue, thus do for four times double, and lay 
over all (lices of Bacon, a few Cloves, Butter , and a 
Bay-leafor two, then bake it, and being baked. fill it 
up with good ſweet Butter; make your Paſte white of 
Buiter and Flour. 


Teo bake Steaks the French way. 


wet gg Steaks with pepper, Nutmeg, and falt 
lightly, and ſerthem by ; then take a piece of the 
leaneſtof a leg of Mutton, and mince ir ſma}l with fone 
Feef ſuet, and a few ſxcet herbs, as tops of time and 
penny-royal, grated bread, yolks of eggs, ſweet cream, 
raiſons of the ſan. cc. workall togcther, and makell 
into lirtle balls, and roles; put them into a deep round 
pye on the Steaks, then put ro them ſome butrer , and 


—c 


ſprinkie | 
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fprinkle it with verjuice, cloſe it up and bake it ; when 
its enough, cut 1t up, and liquor it with the juice of 
:wo or three Oranges or Lemons, 


A Pudding ftewed between two diſhes. 


T 4ke the yolks of three eggs, and the white of one-, 

half a dozen ſpoonfuls of ſweet cream, a nutmeg 
rated , a few cloves and mace , a quarter of a pound 
of beef ſuet minced ſmall , a quarter of a pound 
ofcurrans, temper it like a pudding, with grated bread, 
and a ſpoonful of roſe water ; then take a Caul of Veal, 
cutir in ſquare pieces like Trenchers, lay three ſpoon- 
fuls of your batter on one {ide, then roll it up in the 
Caul,pin on one {ide over another with two ſmall pricks, 
and tye each end with athred , you may put two, or 
three, or four of them in a diſh; rhen take half a pint 
offtrong Mutton broth, and halfa dozen ſpoonfuls of 
vinegar,three or four blades of large mace, and an ounce 
of ſugar, make this broth ro boyl upon a chaffin-dith of 
coals,and then pur in your Pudding when it boyls, cover 
it with another diſh, and ler ir ftew a quarter ot an hour 
longer; turn them for burning; then take up your 
pudding, and lay it on fippets, and pour the broth upon 
the top , garniſh your diſh with the core of a. Lemon 
and Barberries; ſerve them hor, either at dinner. or 
ſupper, 


To maks French Puffs with green herbs, 


Ake ſpinnage, parſlee,endive,a ſprig or two of ſavo- 
ry; mince them very fine, ſeaſon them with nut- 
meg, ginger, and ſugar, wet them with eggs according 
tothe quantity of herbs more or leſs, then rake the core 
c>f a Lemon cut in round llices very thin ; put to every 
lice of your Leman a ſl ce of this ſtuff, then fry ic with 
lveet Lard, in a frying-pan, as you fry eggs, and ſerve 
them with ſippers or withour ; ſprink'e themeither with 
(0) 4 white- 
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white wine or ſack, or any other wine, ſaving Rheniſh 
wine, ſervethemeither at dinner or ſupper. 


To Bake all manner of Land-fowl , as Turkey, Buſtard, | 


Peacock , Crane, &Cc. tobeeaten cold, 


Ake a Turkey and bone it, parboyl and lard ir 
thick, with great lard , as big az your little fin- 
ger, then ſeaſon it with two ounces of beaten Pepper, 
two ounces of beaten Nutmeg, and three ounces of 
Salt , ſeaſon the fowl, and lay ir ina pyefitfor it, put 
firſt Butter in the bottom, with ſome ten whole Cloves, 
then ſay on the Turkey, and the reſt of the ſeaſoning 
on it ; lay on good ſtore of Butter, then cloſe it up, and 
baſte it, either with Saffron-water , or three or four 
eggs, beaten together with their yolks, bake it, 
and being baked and cold, liquor ic with Clarited 
Butter, ec, 


To frySneeps-tonguzs,Deers-tongues,or Calves-tongues, 
_— three or four eggs, with Nutmeg, Cinamon, 


Sugar and Salr, peel your tongues, and ſlice them 
in thin ſlices, put them into your eggs ; and when your 
frying-pan is hot with Butter or ſweet lard , cut the 
core of a Lemon in ſmall pieces like Dice, and put it into 
your Eggs and Tongues, but not before you are ready 
ro put your meat into the pan, for then it will make 
them curdle, then fry them in ſpoonfuls like eggs , 0n 
both ſides, the leaſt burning takes away al the good 
taſte of the other things; fry them , and diſh them 


on ſippets, or upon thin  Manchet-toaſts , fryed with | 


ſweet Butter; let your ſauce be Sack or White-wine, 
ſweet Butter and Sugar, heat it hot, and pour it on the 
rop of your Tongues, ſcrape on Sugar, atd ſend it hot 


to the Table. , 
Ti 
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To bake a Pig to be eaten hot. 


Tay a ſinall fat Pig, cut irin quarters, or in ſmaller 

pieces, ſeaſon it with Pepper, Ginger , and Salt , 
lay it into a fir Coffin, ſtrip and mince ſmall a handtul of 
Parſlee, ſix ſprigs of Winter-ſavoury , {trow it on the 
meat in the pye, and ſtrow upon that the yolks of three 
or four hard eggs minced, and lay upon them five or 
ix blades of Mace, a handful of cluſters of Barberries , 
: handful of Currans well waſhed and picked ,a Jittle Su- 
gr, halfa pound of ſweet Butter, or more, cloſe your 
pye, and ſet itinan Oven, as hotas for Maiicter , and 
intwo hours it will be baked ; draw it forth, and put in 
halfapint of Vinegar and Sugar , being warmed upoa 
the fre , pour it all oyer the meat, and put on the 
pye-lid again ; ſcrape on Sngar, and ſerye it hot to the 


table. 


Tobake all manner of Sea fowl, as Swan, Whopper, 
tobeeaten cold. 


T Ake a Swan, bone, parboyl, and lard it with great 

lard ; ſeaſon the lard with Nutmeg and Pepper 
only ; then take two ounces of Pepper,three of Nutmeg, 
and four of Salt; ſeaſon the fowl, and lay it in the pye 
with good ſtore of Butter,then cloſe it up in Rye-palte, 
or Meal courſe bolted, and made up with boyling li- 
quor, and make it up fliff, or you may bake them to 
eat hot , only giving them half the ſeaſoning; you 
may bake them in earthen pans, or pots, for to be pre- 
ſerved cold, they will keep longer ; In the ſame man- 
ner you may bakeall ſorts of Wild- Geeſe, tame-Geeſe, 
dran-Geeſe , Muſcovia-Ducks , Gulls , Shovellers , 
Herns, Curlews, &c. In baking of theſe fowl to 
beearen hoe, for the garniſh, pur in a big Onion,Gooſ- 
berries or Grapes in the pye , and ſometimes Capers 
or Oytters, and liquor it with Gravy , Claret, and 
2Utter, | To 
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To Haſh a Carp. 


TJ Ake a Carp, ſcale and ſcrape offthe ſlime with you 

Knite, wipe it with a dry. cloth, bone it and mines 
it with a freſh-water Eel, being fleaed and boned , ſes. 
ſon it with beaten Cloves, Mace, Salt, Pepper, an1 ſoms 
ſweet-herbs, as Time, Parilee, and ſome ſweet Marjo. 
ram minced very ſmall , ſtew ir in a broad-moutheq 
Pipkin,with ſome Claret-wine, Goosberries,or Grape; 
and ſome blanched Cheſnuts : Being finely ſtewed ſerve 
it on carved ſippers about it, and run it over with beater 
Butter, garniſh the diſh with ſtale grated Manchet fear. 
ſed, and ſome fryed Oyſters in Butter , Cockles or 
Prawns ; ſometimes for variety , uſe Piſtaches, Pine. 
a>ple ſeeds, or ſome blanched Almonds, ftewed among 
the Haſh, or Sparragraſs, or Artichokes boyled, and 
cut as big as Che{tnuts,ind garniſh the diſh with ſcraped 
Horſe-Radiſh, and rubiche bottom of the diſh in which 


13 
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td 


you ſerve the meat, witha Clove or rwo of Garlick, | 8 


ſometimes mingle it with ſome ſtewed Oyſters , or pu 
co it fome Oylter-liquor. 


For the Stock for felly. 


T Ake two pair of Calyes-feer finely cleanſed, the fat 
and great bones taken out and parted in halves; 
being well ſoaked in fair water for twenty four hours, 
and often ſhifred ; boylthemin a braſs pot or pipkin 
cloſe covered, in thequantity of a gallon of water, boyl 
them to three pints, then {train the broth through a 
clean ſtrong Canvas,into an earthen pan or baſon;when 
it is cold, take off the top, and pare off the dregs off the 
bottom ; put ir in a clean well-glazed /pipkin of two 
quarts, with a quart of white-wine, aquarter of a piſt 
of Cinamon-water, Nutmeg and Ginger-water, as much 
of each, or theſe ſpices ſliced ; then have two pound ol 
double refined ſugar, beaten with eggs in a deep diſh 
0 
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or baſon, Your Jelly being ew melted 2 put in the 
eggs wich ſugar ; ſtir all che aforeſaid materials together, 
zndſet it a ſtewing on a ſof: Charcoal-fire, the ſpace of 
halfan hour or more ; being well digeſted , and clear 
run, take out the bone and far, of any meat for Jellies ; 


'| for it doth bur ain the ſtock; and make it, that ic will 
- | never be white and pure clear. 


To make a Jelly as white as Snow, with jordan Alwonas. 


T 4ke 2 pound of Almonds, ſteep them in cold water, 

till they will blanch, which will be in {ix hours ; 
beat chem with a quart of Roſe-water, then have a deco= 
dion of half a pound of Tzing-glafs, boyled with a gal- 
Jon of fair ſpring: water, or elſe half Wine; boyl ittill 
half be waſted, then let it cool, {train it, and mingle 
itwith your Almonds, and ſtrain with them a poynd of 
double refined ſugar , the juice of two Lemons, pur 
Saffron to ſome of ir, and make ſome blew, red, yellow, 


green. or whar colour elſe you pleaſe : and caft it into 
b) y 7 


Lemons or Orange-Rhindes,c+c. ſerve of divers of rheſe 
colours on a dith or plate. 


To make ſome Kick-ſhaws in Paſte , to fry or baks in 
what form you pleaſe. 


MY ſome ſhort puff-paſte, roll it thin , if you 
YA have any molds, you may work it upon them 
with the pulp of Pippins, ſeaſoned with Cinamon,Gin- 
ger, Sugar, and Roſc-water ; cloſe them up and bake 
them, or fry them ; Or you may fill them with Gooſ= 
berries, ſeaſoned with Cinamon, Sugar, Ginger, and 
Nutmeg , rollthem up in yolks of eggs, andit will keep 
your Marrow, being boyled, from melting away : Or 
you may fll them with Curds, boyled up with whites 
of eggs and Cream, and it will bea tender Curd; but 
you muit ſeaſyn the Curd with parboyled Currans , 
[are or four {liced Dates put into it,or tix bits of Mar- 

YOW » 
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row, as big as halfa Walnut , put in ſome ſinail Pleces 
of Almond-paſte, Sugar, Rvſewater, and Nutmeg. Ani 
this will ſerve for any of theſeKick-ſhaws,either to bake 


or for a Florentine 1n Puff-paſte; any of theſe you a 


fry or bake, for dinner or Supper. 


To make a Pottage. 


Ake Beet Palats that are tenderly boyled, blanche 

T and ſliced; pur to them a piece of good midd 
Bacon, and five or fix ſweer-breads of Veal ; le 

theſe boyl together in a deep diſh with ſtrong Broth, 
put to thema handful of Champignions , a great Onion 
or two, about lix Cloves , a little large Mace, and 1 
faggot of ſweet herbs ; when it is almoſt boyled, add 
ro ita pint of Gravy, a grated Nutmeg, ſeaſon ir with 
Salt , make ready a diſh with your tops and bottoms 
of French bread ſliced : put Gravy thereon, andfet 
your diſh on the coals; add Cheſnuts to your Broth, 
you mult have in a Pipkin by, with the Marrow of three 
bones {tewed in ſtrong Broth, with the bottoms of three 
or four Artichokes cut in pieces;when all is enough,dilh 
up a round pleceof your Bacon upon lippets , in the 
middle of your diſh, and your ſweet-breads and palas 
round about, with your other Bacon in flices, then diſh 
up your Marrow, Artichokes, and Cheſnuts, all over 


that, ſo pour over your Broth; and cruiſe on two or 
three Lemons. 


To make a ſmall Bisk, of fleſh roaſted. 


Ake halfa dozen of Chicken peepers, and as many 

th ſ{quob Pigeons, ſcalded, drawn , truſt and fe, 
lard the one half of them, or any other ſuch like 
fowl,as Larks,Quails,ec.then take Lambſtortes blancht, 
alſo Cocks combs and ſtones , with Ox palats tenderly 
boyled, and cut three inches in length and breadth, lard 
ilitem exceeding rhick with ſmall lard, alſo rake {lices 


| 


of 
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of Bacon, and great Sage leaves , ſpir your fowl on a 
ſmall ſpit, with one of your ſlices of Bacon and Sage 
herween each fowl, as alſ#a piece of palat; thus do 
until all your fowl, Bacon ,and palatsare ſpitted ; par- 
boyl likewiſe ſome great Oyliters, and lard chem with a 
ſmall larding prick ; alſo lard your Sweet-breads and 
Lamb- ſiones ; and ſpit them with ſlices of Bacon between 
each of them ; then ſeaſon your Oykers with grated 
bread, Nutmeg and Time, a little Salt ; and when your 
Sweet-breads are almoſt roaſted, broach your Oylters 
upon ſquare rods, and rye them on the Sweet-breads, 
haſte them with the yolks of Eggs beaten with a grated 
Nutmeg, and let them roaſt together ; then take your 
Cocks combs and ſtones, (being tenderly boyled) and 
fry them being dipt in yolks of Eggs - aifo fry the 
bottoms of Artichokes, and marrow in Eggs; put all 
theſe in a deep diſh with a pint of Grayy, on a heap of 
coals, (only the Artichokes and Marrow by themſelves 
with a lictle drawn Butter) add to them Oylter liquor, 
Claret wine, grared Nutmeg, with ſome Anchovies dif- 
folved,a handtul or tvwwo of Muſhrooms,ſome Cheſtnuts, 
and Piſtaches ; when your Range 1s ready, baſte up your 
birds, and diſh chem into the middle of your dith , then 
diſh two rows of your palars (oppolite one to another ) 
from your Chickens towards the diſh brim, fo with 
your Sweer-breads in two parcels crofling them ; alſo 
your Lamb-ſtones and Oyſters,thwarting in two parcels 
oppolite likewiſe; theſe eight parcels will cover your 
clhfrom the fowl to the brim ; ler your Bacon be gar- 
niſtc over the whole, then take your other ingredients 
nthe Jear and garniſh over your fowl, and the reſt with 
your Ariichokes, Marrow, Piltaches,and Cheſtnuts over 
all; then add alimnle drawn I'u:ter, and che juice of two 
or three Lemons to your lear, and pour it over all; gar- 
Pl it with Lemon and Pay-leaves fryed, and ſend 1t tg 
lie table Lot : rhis dith is for your ſecond courſe. 


A 
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A 7elly for ſervice of ſeveral coloms. 


=—— four pair of Calvert, a knuckle of Veal, 
pood fleſhy Capon; and prepare thoſe things, a; 
is faid in the Chryſtal Jelly ; boyl them in three Sallons 


of fair water, till [ix quaris be waſted , then ſtrain j1 


into an earthen pan, let it cool , and,being cold pare the 
bottom, and take off the fat on the top alſo, then gif. 
ſolve it again into broth, and divide it into four equal 


parts, put it into four feveral pipkins, as will cortain | 


five pints each pipkin; putin a little ſaffron into ons 
of them, into another Churcenela beat with Album 
into another Turnſfole; and the other his own naturg 
white; allo to every pipkin a quart of white Wine,and 
the juice of two Lemons , then alſo to the white Jelly 
one race of Ginger pared and {liced, and three bladesof 
large Mace ; tothe red jelly, rwo Nurtmegs, as much 
in quantity of Cinamon; alſo as much Ginger. to the 
Turnſole, put alſo the ſame quantity, with a fery whole 
Cloves; then tothe amber or yellow colour, the ſame 
ſpices and quantity ; then have etghreen whites of Eggs, 
and beat them with 11x pound of double refined Sugar, 
beaten ſmall and itirred rogerher, in a great Tray or 
Baſon with a Rollinz-pin, divide it 1nto four parts into 
the four pipkins, andilirir ro your Jelly, broth, ſpice, 
and wine ; being well mixed together witha little Musk 
and Ambersgreaſe : then have new bags, wath them firſ 
in warm water, and then in cold, wing themdry, and 
being ready {trung with pack-thread, and ſticks , hang 
them on a ſpit by the fre, from any dult, and ſet new 
earthen pans under them, being well ſeaſoned with boy- 
ling liquor : Ther again ſer on your Jelly on a fine 
Charcoal fire, an let it iteww ſoftly the ſpace of an hour, 
or almoſt, chen make it boyl up a little, and take iteff: 
being ſomewhac cold, run it through the bag rwice 0 
" tEuice, or bur oace if it be very clear z into the bagsol 

| col-ui 
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colouts put in a ſprig of Roſemary , keep it for your 
uſe in thoſe pans, diſh 1t as * pag go0d, or caſt it into 
what mould you pleaſe : ASfor example, theſe, Scollop 


'| fjells, Cockle ſhells, Egg ſhells, half Lemon or Lemon- 
; peel, Wilks, or Winklethells,Muſcle ſhells,or moulded 


our of a Butter ſquirt : or ſerye it on a great diſh and 

plate, one quarter of white, another of red, another of 
yellow, the fourth of another colour , and about the 
lides of the diſh Oranges in quarters of Jelly , in the 

| middle a whole Leman fall of Jelly finely carved, or caſt 
out of a Wooden or Tin mould , or run it into little 
round glaſſes, four or five in adiſh, or lilver trencher 
plates, or glaſs trenchcr plates, 


« To bak; Apricocks green. 


FAke young green Apricocks, ſo tender that you 
may thrutt a pin through the ſtone,fcald and ſcrape 
the outlide, oft putting them in water as you peel them, 
til your Tart be ready, then dry and fill the Tart with 
them, and lay on good ſtore of fine Sngar, cloſe it, and 
bake it, ſcrape on Sugar , and ſerve it up - before you 
cloſe ir, cur your lid in branches, or works,that it may 
look ſomewhat open, and 1t will look the greener. 


To make an Oatmeal Pudding. 


oy Oatmeal in warm Milk three or fogr hours, 
then ſtrain ſon:e blood into it of iſh or fleſh , mix 
with Cream, and add to it ſuet minced ſmall , ſweer 
lerbs chopped fine,as Time, Parſlee, Spinnage, Succory, 
Endive, Straw-berry-leaves , Violec-leaves, Pepper , 
Uoyes, Mace, fat Beef ſuer, and four Eggs, mingle all 
together ,and ſo bake it. - 


To make an Oatmeal Pudding boyled. 


T Ake the biggeſt Oatmeal.mince what herbs you like 
beſt, and mix with ir , ſcaſon i: with Tepper an 


" RE : 
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Salt ; tye it {trait ina bag and when it is boyled,bytte. 


it and ſend it up. . - 


Oatmeal Pnddings, otherwiſe of fiſh or fleſh blood. 


'J Ake a quart of whole Oatmeal, ſteep it in warm Mill 
' over night, and rhen drain the groats from It, boy] 
them in a quarr or three pints of good Cream , ther 
the Oatmeal being boyled and cold, have Time, Penny: 
royal, Parſlee, Spinnage, Savory, Endive, Marjoram, 
Sorrel, Succory, and Strawberry-leaves, of each a little 
quantity, chop rhem fine and put them to the Oatmeal, 
with ſome Fennel-ſceds, Pepper, Cloves, Mace,and Sal; 
boyl ir in a Napkin, or bake it ina dith, Pye, or Guts, 
ſometimes of the former of Pudding you may leave our 
ſome of the herbs, and add theſe, Penny-royal, Savory, 
Leeks, a good bis Onion, Sage, Ginger, Nutmeg, Pep- 
per, Salt, either for fiſh or fleſh dayes, with Butter or 
Beef-ſuer, boyled, or baked in Dilh, Napkin,or Pye, 


To make white Puddings an excellent way, 


* A Ftcr the Hogs humbles are tender boyled , take 
ſome of the Lights with the Hearr,and all the fleſh 
about them, picking from them all the ſinewy skins,then 
chop the meat as ſmall as you can and put to it alittle 
of the Liver very finely fearſed , fome grated Nutmeg, 
four or five yolks of Eggs, a pint of very good Crean, 
two or three ſpoontuls of Sack , Sugar, Cloves, Mace, 
Nutmeg,C1:amon, Carraway-ſeed, alittle Roſe-water, 
good {tore of Hogs far, and ſome Salt, roll it in roll, 
txo hours before you goto fill them in the Guts , and 
Jay the Guts in {tcep in Roſe-water ti!} you fill ckem, 


To make an Italian Puddinr. 

, - - o \ 64 

"Ake a fire Manchet and cur it in ſeuare picces 1K 
Dice, then put to it half a pound of Beet-ſuet 
ned ſma!l, Railins of the Sun, Cloves, Mace, minced 


Dat, 


| 


-_ 


fter 
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Dates, Sugar, Marrow, Roſe-water, Eggs and Cream, 
mingle all theſe rogether ; put them in a buttered dith, 


inleſs than an hour it will be baked, when its enough, 
ſcrape on Sugar and ſen! it up. 


To make Metneglin. 


Take all ſorts of herbs, that are good and wholeſorn - 
as Balm, Mint, Roſemary, Fennel, Angelica, wild 
Tine, Hyflop, Burner, Agrimony, and ſuchother feld 
herbs , half a handful of each, boyl and firain them, 
and let the 11quor {tand until the next day ; being ſerled, 
ke two gallons and half of Honey, let 1t boyl an hour, 
ind in the boyling ſcum it very clean, ſet it a cooling as 
you do beer, and when it is cold, take very good Barm, 
and put 1t intorhe bottom of the Tub , bv a little and 
litle as to Beer, keep back the thick ſettling thar lycth 
the bottom cf the veflel it is cooled in : when ir 1s ail 
purtogether, cover it with a cloth, and letit work very 
near three dayes ; then when you mean ro put 1t up, 
kim off all the Barm clean, and pur it up into a veſlcl ; 
bu: you muſt not ſtop it very cloſe ia three or four dayes, 
but let it have ſome vent ro work ; when itis cloſe ſtop- 
ped, you mult look often to 1t ; and have a peg on the 
topro give irvent , when you hear it mak2 a noiſe, as 
twill do, orelſe ic will break the vec], ſometimes make 
a bagand put in good tore of fliced Ginger , ſome 
Cloves, and Cinimon, boyled, or nor. | 


How to mak” Trocr as. 


| Fa of Grains halfadram, take of Cinamon fuur 


vunces, of Ginger two ounces, of Nutmeg halt an 
ounce, of Cloves, Mace, of eacht a quarter of an ounce ; 
V:uiſe all chefe well ina Morter, and infuſe them in a 
$1!on of whice Wine,four or five dayes,the veſſel being 
ole !topt, rhen pur to it 2 pound and halt . of Sugar; 
Waenthe S2garis diffolyed, ous to it bhalfa pint of Role- 
P = wWAarcr, 
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water, and as much Milk, let it tand a night, and then 
let it run through an Ipocras bag; then may you pur it 
in a fine new Runler, if you purpoſe to keep it; orif 
you ſpend it preſently, you may put it into certain pots 
tor the preſent. 


To felly Labſters, Crawſiſh, or Prawnes. 


Ake a Tenchand ſplir him from the head to the 
rail, raking our the gills, and waſh him in four 
or five waters very clean from the blood; fer as much 
water on, as will conveniently cover him, in a broad 
pan, preſling him down with a diſh or plate , let your 
liquor be ſeaſoned with Salt, Wine-Vinegar, Cloves, 
Mace,Ginger,quartered Nutmeg, five or [ix Bay-leaves, 
a faggot of ſweet herbs bound up together {obſerveto 
ler your liquor boy] with the fore-mentioned ingre- 
dients, before you put in your Tench) it being boyled 
take it up, and waſh off all the looſe ſcales; then ſtrain 
the liquor through your Jelly bag ; and put to it a 
piece of Izing-glaſs , being firſt waſhr and fteept for 
thar purpoſe; boyl ir very cleanly, and run it through 
a jelly bagagain , then having your ſhell fiſh, lay them 
11 aclean diſh, the Lobſters being cut inſlices , and the 
Crawhih, Frawies and Shrimps whole, run this Jelly 
over them ; you way make this Jelly of divers colouts 
to garniſh your diſh. 


To Stew Crabs. 


Our Crabs being boyled, take the meat out of the | 
& bodies of barrels, and ſave the great claws and the 
ſmall legs whole to garniſh your di{h ; {train the meat 
with ſome Claret wine, grated Bread, Wine- Vinegar, 
Nutmeg, Salt, anda piece of Butter z {tew them toge- 
ther a quarter of an hour, on a ſott fize in a Pipkin; 
and being ſtewed almoſt dry, put in ſorne drawn butter, 


? —_ I - SM * J 
tieyolkofanEgs, a grated Nuimes, wal tne juice of 


Oranges 
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ten | Oranges beat up thick ; then diſh the legs round about 
t it |chem; put the mear into the ſhells ana ſerve them. 


Ir if To force Crabs. 
ots 
Jake ſo many Crabs as you pleaſe , take the meat 


out of the claws , and mix it with the meat of the 
hody, the skin and {trings thereof pick out ; then take 
the | ſome Pine-apples, Piſtaches , and Artichoke bottoms. -. 
our |ninced with the body of an Eele half boyled, but not ve- 
uch | {mall, with the mear of the claws before you mix it , 
oad |salſo a handful of Oylters , pur to it a little grated 
our |Mancher, Nutmeg, Cinamon, Ginger, and Salt, with 
ves, [iLcmon cut fn dice , with the yolks of two or three 
ves, [\w Eggs, and a quarter ofa pound of Butter in ſmall 
eto |)its; make up this into a reaſonable {tiff force meat , 
re. |ndforce your ſhells, make the reſt into ſmall balls ; and 
ried [jut them into a deep cin diſh, and bake them gently 1n 
rain [in Oven let yonr meat in your ſhells be a very tender 
it a |neat; when they come out of the Oven, add ro them 
for |ame drawn Butter, and the juice of Oranges and Le- 
ugh |0ns,. diſh them with your forced balls round about 
hem ['tem, {tick them full of picked ſprigs of Paſte about four 
the |nches long, and {tick upon your ſprigs fryed Oyſters ; 
elly |viend them for ſecond courſe. 
_ To make water Leach, 
Take a pound of ſweet Almonds , blanch them in 

blood-warm water, and throw them into cold wa- 
f rhe [fr; beat them in a Morter with Roſe-warter, and when 
| rhe |ttey are beaten ro an Almond Paſte ; pur a pint of Roſe- 
neat | ter more to them, and a pottle of fair ſpring water, 
gar, | 4d adour aquart or more of Rheniſh wine : ſer theſe 
oge- |togerner in askiller on a heap of Charcoals, then add 
kin; [i abour half a pound of Uinglaſs, being before pulled 
ter, {pieces and {teeped in fair water for the ſpace of two 
ce of j'9urs; put to it ſome whole Cinamon , large Mace , 
nges ; P 2 ler 
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let ir boyl about an hour keeping it ſtirring, then raj, 
it into a baſon through a piece of Tiffanie , ſeaſon i; 
with Sugar, Roſe-water; anda little Oyl of Cinamon 
Nutmeg, Cloves and Mace, with a grain of Musk tyed 
up, then ſet it on the fire again; you may take ou: 
ſome in a ſaucer to try its {trength ; if itbe too ſtrong 
you mutt add Rheniſh wine, if roo weak, boyl it longer 
with 1tinglaſs; you may addalſoſome juice of Lemons, 
ſtrain it again when it 15 boyled enough,run it into what 
colours you pleaſe. 


To make a boyled Pudding. 


»F*Ake wo grated penny loaves , and as much flow 

dryed in an Oven,ſeaſon it with Cinamon,Clove, 
Mace, Nutmeg and Salt; put to it four Eggs , caſting 
away two of the whites ; temper it with ſweet cream; 
pur to it a handful or two of Railins, as many Currans, 
with about half a pound of Beef ſuet minced very ſmal, 
let 1t not beſo thin, that che Raiſins and Currans fallto 
the bottom;ſo waſh over a double cloth with Butter,and 
put it into a baſon or skiilet, gather 1t together , and 
tyeit cloſe, only giveir a little liberty to riſe, let your 
water boyl before you put it 1n, 


Amnther way. 


"F Ake a pint and half of Cream, and boyl it up with 
ſome beaten Cinamon and Nutmeg, and whenits 
cold,beat ro it lix Eggs,caſting away the whites of three, 
feafon it with Sugar, Roſe-water and Salt; then cut 
two penny loaves 1n lippets, and butter over a cloth 3s 
before, and put it in a baſon, ſpread the {ippets all over 
the botrom of your bzſon,as alſo the {3des,that the clotl 
may not be perceived : then {row on a handful of min- 
cd Marrow, and Datcs nor very fmall ; then pour als 
dlefal of Creaic or two ail over.and lay itover with ly- | 
peis agatn, then ftrow a 1:21:dful of Marrow and Dates 3 
betore, 
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train fore, ſo do until all your Cream and Eggs 1s in - then 
ON | jyir all over with {ippers on the top, and wath them 
mon} ll over with Butter - ſo gather up your cloth and 
Het in ir, when your pot boyls put him in. 
ong | 4baked Pudding after the Italian faſhion, correfed. 
Take a penny white loaf or two,and cut1i in the man- 
ner of dice - put to 1t half a pound of Beef ſuer 
minced ſmall, halfa pound of Raiſins of the Sun ſtoned, 
little Sugar, fix ſliced Dates, a grain of Musk, the 
Warrow of two bones , ſeaſon it with Cloves, Mace , 
Nutmeg , Salt and Roſe-water , then beat three Eggs 
mich about half a pint of Cream , and put it to your 
2;n; [read and other ingredients, and {tir it together fofily 
k that you break not the bread , nor Marrow : tlicn 
' [ice ſome thin pieces of Apple into the bottom of 
your diſh, that you bake it in, and put your Pudding 


nal. b os 

"| thereon - bake it in an oven not ſo hot as for Manchet : 
!1to - CO : es 
= When Its enough, ſtick it with Cittern,and {trow it with 
\voar. 

and | © 


Our To blanch Manchet in a frying-Pen. 


TAke twelve Eggs, caſting by the whites of ſix, beat 

them in threequarters ofa pint of Cream - put to 
talmoſt a penny Vanchet grated, a little Sugar,C loves, 
Mace, Nutmeg, and a little Roſe-water , beat all theſe 
together, andfry it ia ſweet Butter, as you fry a Tan- 
le; whenitis fryed, waſh it over with a little Sack,and 
the juice ofa Lemon, thea turn it out on 4 Plate,dith it, 
(rape on Sugar, and ſend it up. 


yer 
rl Another way. 

il 

ry Rate four Vanchets, and put them 1in a dith 


I with fix Eggs,two quarts of Cream,Cloves Mace, 
45 \ toſe-water,Salt, Sugar, with a handful or two of Cur- 
e, | ans, and a pound of Beef ſuet minced with a hand- 


P 2 ful 
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ful of Dates ſliced, all manner of good ſweet herbs mig. 
ced and {tamped with a handful of ſpinnage, train on: 
the juice of them,add thereunto Cinamon and Nutmeg, 
bear all theſe rogether , put Butter in your dif 


with {ippets thereon , ſo put your Pudding therein 


and bake it. | 
To boyl Pigeons the French Faſhion. 


T ke your Pigeons, ſet and lard them , put them 

into a Pipkin with ſo much ſtrong broth as will 
cover them ; when they are ſcummed , put to them 1 
faggot of ſweet herbs, ſome large Mace , a handful of 
Capers, and Railins of the Sun ihred ſmall , (ix quar- 
tered Dates, a piece of Bucter, with the yolks of three 
hard Eggs minced, with a handful of Grapes or Bar- 
berries,then beat two yolks of raw Eggs, with Verjuice 
and ſome of your broth, a ladle of drawn Butter, anda 
grated Nutmeg : ſo diſh it on {ippets, and lay it round 
with flices of Bacon. 


To boyl Mullet or Pike with Oyſters. 


Akea fair Mullet or Pike, truſs it round ,and ſet on 
pan of water, {trow into it a handful of Salr, anda 
handful of ſweet herbs , make your water boyl , tye 
your Mullet or Pike 1n a fair cloth, and put him in your 
boyling liquor , with a pint of white wine Vinegar, 
fer your fiſh boyl leiſurely until it ſwim, take the rivet 
and a pint of Oylters , with their J1,uor and a a 
Whice wine, three or four blades of Mace, and a lit- 
tle groſs Pepper; boyl all theſe by themſelves , when | 
they are enough, {train the yolks of three or four Eggs 
with haifa pint of Sack; add to it a ladleful of draw 
Butter, then diſh up your {th on {ippets, pour on your 
broth and Oyſters all over, you may add roaſted C hel: 


nuts and Piſtaches,ſo garnith it over with fryed Oy ters; 
ſtick it with Toaſts and Bay-leayes; and ftrow all over 
your G&h hard Engs minced, | if 
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To boyl Carps an honourable way. 


Ake two live Carps, or as many as you intend to 
boyl, knock them on the head, open them in the 
hellies, and draw them clean, take heed you break not 


 thegall, waſh our the blood with a little Claret wine 


ind fave it ; falr them well on the bellies, and fave the 
ales, as whole as you can on them ; fer on your pan 
with fair water, and about a quart of Vinegar , a fag- 
ot or two of ſweet herbs , half a dozen cloyes of Gar- 
lick, liced Ginger, large Mace, and quartered Nut- 
megs, and a handful and half of Salr, wich a Lemon or 
wo cut in ſlices; when your pan boyls , put in your 
Carps upon your falſe bottom , and whilſt rhey boy], 
make your ſawce after this manner : take the body of 
2 Crab or two, and put it into a deep diſh , put to it the 
blood of your Carp and Claret wine [before named } 
with rwo or three Anchovies, a little Time and Fennel 
minced exceeding ſmall, ſome Oylter-liquor, Vinegar 
and Salt, and halt a dozen Oyſters minced ; let this ſtew 
up all rogether, and be ready with your Carp ; if ir be 
thick, you may add Clarer wine, or gravy, if none be 
offended ;-when it is enough, grate a Nutmeg into it , 
and beat it up wich the yolk of an Egg ,and a little drawn 
Butter, and put it into half a dozen large Sawcers ; it 
ought to be but little thinner than Muſtard ; then take 
up your Carps being quick boyled, and diſh them on a 
large Dith aad Plate, garnith the brims thereof, and 
underneath with Fennel, Flowers , or Orange peel 
minced, garniſh your Carps with Oyſters tryed up in 
Eggs, and put your Sawcers 0n your diſh round your 
(a:ps, and ſerve It up. 


Another way to boyl a d'ſh of great Flovtaders. 


VV Hen your Flownders aredrawn,ſcorch them on 
the black {ide very rhick, and put them into a © 


P 4 great 
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sreat Diſh, pour on Virecar, and frow them over with | 
a handful of Salr, and when your pan boyls ſeaſoned as 


before, lay in your Flownders on your falſe bottom 
with their white fides downwards ; they will be boyled 


with abour a dozen walms , take them up, diſh them in 


a large diſh on fippets, with the black (ide upwards,and 
pour on drawn Butter all over them, grating on a Nut- 
meg, and {cruiſe ina Lemmon or two, fo garniſh it with 
Lemon and ſend it up. 


Tomakg a Haſh of Partridges or Capons. 


{ Ake twelve Partridges and roſt them,and being cold 
mince them very tine, the brawrs and wings, and 
leave the legs and ruips whole, (to be carbonadoed) 
taen put forme {trons Mutton broth to them, or good 
Mutton gravy, grated Nutmeg, a great Onton or two, 
fome Piſtaches, :Clicſnurs and Salr, then few them in 
a large earthen Pipkin, or Sawce-pan , {tew the rumps 
and legs by themſelves in ſtrong broth in another Pip- 
kin, then have a fine clean diſh , then rake ſome light 
French bread chipt, and cover the bottom of your dith, 
and when you goto diſh yourHaſh,ſteep the bread with 
Lume Mucton broth, or good Mutton gravy ; then pour 
the Hal} on the teeped bread , Jay the legs and the 
rumps 61 the Haſh, with ſome fryed Oyſters, Piltaches, 
Cheſfnuts, fliced Lemon, and Lemon-peel, yoiks of Eggs 
ſtrained wich {te juice of Orange , and beaten Zuiter 
bear together, ahd run over all , garnith your iſh with 
carved Qranges, Lemons, fryed Oyſters, Cheinurs and 
Pittaches, thus younuy Hail any kind of fowl, whether 
Vater or land. 


A rare Fr Taſys 


"T"Ake lix Piccons, and as many Chicken-pcepers, be- 

on, then fet them , and have Come Lambitones and 
j | 7 $ 

LyCcet- 


ins clean drawed,ſeald and trufs them, head and all | 


| 


} 
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| freet-breads blanched , parboyled, and fliced , fry 
| noſt of the ſweet-breads floured, have allo ſome Spar- 


ragraſs ready ; cut off the rops an inch long ; Lhe yolks 
of two hard eggs, Piltaches, the Marrow oi lix Marrow- 
bones , half the Marrow fryed green, and white bat- 
er, let it be kept warm till ic be almoſt dinner 
ime , then have a clean frying-pan , and fry the 
fowl with ſweet Burrer ; being finely iryed, put our 
the Butter, and put to them ſome roaſt Mutton- 
Gravy , ſome large iryed Oyſters, and fome Salt , 
then put in the hard yolks of eggs, and the reſt of 
the ſweet-breads that are not fryed, the Piſtaches,Spar- 
ragraſs, and half the Marrow, chenitew them well in 
the frying-pan, with lome grated Nutmeg,' Pepper, (a 
Clove or two of Garlick if you pleaſe) a little White- 
wine, and let them be well ſtewed ; then have ten yolks 
ofeggs diſfolved in a diſh,withGrape-Verjuice,or wine- 
rinegar, 2nd a little beaten Mace, and put it ta the Frig- 
raly, then have ſome ſlices of light bread in atair Jarge 
liſh ſer en coals, with ſorge good Mutton-Gravy, then 
ive the Friggaſy two or three walms on the fire, and 
pour it upon the ſops in your diſh; garniſh it with fryed 
ſmeet-breads,fryed Oylters,fryed Marrow, fryed Piſta- 
ces, ſliced Almonds, and the juice of two or three 
Lemons. 
Tomakg 4 Bk of Carps and otner ſeveral fiſh. 
Ake the Carbolion for the Bisk, of ſome Jacks or 
'A ſmall Carps, boyled in half White-wine and fair 
bring-water, ſome Cloves, Salt, and Mace boylit down 


! oa Jelly, ſtrain ir, and keep it warm for to fcald the 


bisk; then take four Carps, f9ur Tenchkes, four Perches, 
wo Pikes, two Eeles flayed and drawn,the Carps being 
lalded, drawn and cut in quarters,the Tenches ſcalded 
nd Jef whole, alſo the Perches and rhe Pikes ali finely 


ſalded, cleanſed and cut 1n twelve pleces, three of each 
ixe, then pur them into a large ſtew-pan , with three 
qQUarts 
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quarts of Claret-wine, an ounce of large Mace, a quar. | ol 
ter of an ounce of Cloves, half an ounce of Pepper , a . 
quarter of an ounce of Ginger pared and ſliced , ſixeet : 
herbs chopped ſmall, as ſtripped Time, Savoury, ſweet 
farjoram, Parilee, Roſemary ,three or four Bay-leaves, B 
Salt, Cheſnutrs, Piſtaches, five or ſix great Onions , and 
ſtew all rogether on a quick fire : Then ſtew a pottle of 
Oyſters, the greateſt you can ger, parboyl them in | þ 
their own liquor, cleanſe them from the dregs,and waſh | | 
* them in warm water from the grounds and ſhells : put 
them into a Pipkin with three or four great Onions 6 
pilled : then take large Mace, and a little of their own-| ; 
liquor, or a little Wine- Vinegar or White-wine : next | , 
rake rwelve Flownders, being drawn and «<leanſed from | , 
the guts, fry themin clarihed Butter, with an huhdred | g 
of large Smelts ; being fryed ſtew them in a {tew-pan, 
with tome Claret-wine, grated Nutmeg, {liced Orange, 
Batter and Salt ; then have an hundred of Prawnes 
boyled, picked and buttered or fryed : next botroms of 
Artichokes, boyled, blanched, and pur 1n beaten Zut- 
ter, grated Nutmeg, Salr, White-wine , Skirrets and 
Sparragraſs, inthe aforeſaid ſauce; then mince a Pike 
and an Eele,cleanſe them, and ſeaſon them with Cloves, 
Mace, Pepper, Salr, ſome ſweet herbs minced , fome 
Piſtaches, Barberries, Grapes, or Gooſ-berries, ſome 
grated Manchert and yolks of raw eggs : mingle all the 
aforeſaid things together, and make it into balls,or force 
tome Cabbase-Lettice, and bake the balls 1in an Oven: 
beins baked, ſtick them with Pine-apple feeds, and P1- 
itaches, as alfo the Lettice - then a!] che aforeſai i things 
being made ready, have a clean large dilh, with large 
ſops of French bread, lay the Carps on them, and bc- 
tweenthem, ſme Tench, Perch, Pike and Fele, and | 
the ſtewed Oyſters all over the other Fiſh : then the | 
fryed Smelts and Flownders over the Oyſters ; then the 
balls, and Lettice, fuck with Piſtaches, the Artichokes, 
| Skirrets, 


PII 
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Juar. | -eLirrets, Sparragraſs, buttered Prawnes, yolks of hard 
F, 1] eggs, large Mace, fryed Smelts, Grapes, ſliced Lemon, 
weet | Oranges, red Beets or Pomgranats ; broth it with the 
weet | lexr that was made for it, and run it over with beaten 


es, | Zutter. 


q : o 
os To areſs E7gs inthe $ pan (6h faſhion. 
N In | T*Ake twenty eggs freſh and new, and ſtrain them 
aſh T with a quarter of a pint of Sack,Claret, or White- 


Put | yine, a quartern of Sugar, ſome grated Nutmeg, and 
8 | Salt, bear them together with the juice of an Orange , 
Wl] and putto them a little Musk, or none ſet them over 
"ext | the fire, and {tir them continually, till chey be a little 
"OM | thick, bur not too much, ſerve them, with ſcraping 
Sugar, being put ina clean warmdiſh, on fine toaſts of 
a, | Manchet, ſoaked in juice of Orange, or Sugar, or in 
SG | Claret, Sugar, or White-wine, and ſhake the eggs with 
Orange Comfits, or Muskadines, Red and White. 


Ute To dreſs Eggs in the Portugal faſhion. 


ie por the yolks of twenty eggs, and beat them very 

well in adiſh, put to them ſome Musk and Role- 
water, made of fine ſugar , boyled thick in a clean 
Skillet, put in the eggs and ſtew them on a ſoft fire , be- 


0 ing finely ſtewed, dith them ona Frencq plate,in a clean 
s dith, ſcrape on ſugar, and trim the diſh with your tin- 
n. | 8. Other wayes, take twenty yolks of eggs, or as 
p; | _ whites, pur them ſeverally into two dithes ; rake 
o | outthe Cocks treads, and beat them ſeverally for the 
- lpace of an hour . then have a ſirrup mace intwo feve- 
of | ral skillets, with balfa pound a piece of double refined 
TY lugar, and a little Musk, and Amber-greafſe, bound up 
ne | ole in a fine rag; ſer them a ſtewing on a ſoft fire 
\. | ll they are enough on both ſides; then diſh them on a 


plate, and ſhake rhem with preſerved Piſtacbes, Muska- 
fines, white and red; and green Citron fliced ; pur 
nt 
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into the whites the juice of Spinnage to make them 
Sreen. 


To dreſs Fggs called in French Ala Augenotte, or 
the Proteſtant way. 


Da”? 
them the pure Gravy of ales of Mutton, or the 


Gravy of roaſt Beef, ſtir and beat them well rogether, 
over a Chaffindith of coals,with a lictle ſalt: add to them 
alſo juice of Orange and Lemon,or grape Verjuice,then 
put in ſome Muſhrooms well boyled and ſeaſoned , Ob- 
ferve,as ſoon as your eggs be well mixed with the Gravy 
and orher Ingredients, then take off the fire , keeping 
them covered awhile, then ferve them with grated Nut- 
meg over them. | 


To areſs Ecgs in faſhion of a Tanſey, 


Ake twenty yolks ofeggs, and {irain them on fleſh- 
2ayes, with :bour haifa pint of Gravy , on fih- 
dayes with Crez:: 4nd Milk , add falt and four Wacka- 


f% Reak twenty eggs, bear them together, and put to 


roons ſmall graced, 44 ifuca Biker, ſme Roſe-warer a 
litti: Sack or <1 | 2 Guarter of « 2oand of Sugar, 
par theic things is tn, walks picces!: Butter as bigas 
2 Wiaiilic, 2d :withem on a Cuoalin-Hith, wich ſome 
prefers. © 1:70, 07 Lemon grated, or cut in ſmall ple- 
Ces, OL Fr ic v5 = 2nd Gre COU :ged Piltaches being well 
butterec, £1]: ic on a plate, and brown ic viith a hot fire- 
ſhovel ; firow on fine Sugar, and Hick ic with preſerved 
Lemon-p11 13 ifun Hlices. 


To areſ's Poach Foos. 
CC. > 


| Akeadozen of new laid eggs, and rhe meat of four 
or five Partridges, or any roa(t Poultry , mince It 

as ſma}l as you can , and ſeaſon it with a tew beaten 
Cloves, Mace, and Nutmeg; put them into a diſh, with 
a ladleful or cwo of pure Mutton Gravy , and yy or 
| taree 


Iem 


PILES <a dE nes or 
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-hree Anchovies diſſolved , then ſer it a ſtewing on a 
Chaffin-diſh of coals, being haifitewed, as it boyls, pur 
inthe eggs one by one, and as you break them, put by 
moſt of the whites, and with oneend of your egg-ſhell, 
ut in the yolks round in order, among{t the meat , ler 
them ſtew till the eggs be enough, chen put in a little 
grated Nurrneg, 'and the juice of two Granges, put not 
inthe ſeeds, viipe your dith , garmiih it with four or 
five whole Onions, boyled and broyled. 


Tobutter Eggs upon Toaſts. 


T Ake twenty eggs, beat them in a diſh with ſome 

falr, and put Butter to them, then have two large 
rolls or fine Manchets, cut them in toaſts, and toaſt them 
zgainſt the fire, with a pound of fine ſweet Butter,being 
fnely buttered, lay the toaſits in a fair clean diſh , put 
the eggs on the toalts, and garniſh your dith with Pep- 
per and Falt, otherwayes half boy! chem in the ſhells, 
then butter them, and ſerve them on toa:s , or toaſts 
about them : To theſe eggs, ſometimes uſe Musk and 
Ambergreaſe, and no Pepper. 


An excellent way to Butter Eggs. 


Ake twenty yolks of new laid or freſh eggs ; put 
T rhem into a diſh withas many ſpoontuls of Jelly, 
or Mutton Gravy without iat, purto 1t a quarter of a 
pound of Sugar , two ounces of preferved Lemon-pill, 
ether grated or cut in thin flices,or very little bi:s,with 
lomeſalr, and four ſpoonfuls of Roſe-water, ſtir them 
together on rhe coals, and being buttered, diſh them, 
put ſome Musk on them,with foie fine Sugar ,you may 
eat theſe eggs cold, as well as hot, with a little Ciramon 
water,or withou:. Otherwayes, dreſs them wiih Claret- 
wine,S2cE, or juice of Oranges, Nutmeg, fine Sugar,and 
alittle $2ir;bear chem well rogerher in a fine clean diſh, 
With caryed flippers and candid Piſtaches fiuck in thew. 

| | 4o 
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To make Cheeſe-cakes. 


| 36 your Coffins , take half a poung of floure, 1 
quarter of a pound of fine Sugar beaten in a mor- 
ter, two ſpoonfuls of Roſe-water , three or four yolks 
of eggs ; make this into a paſte, with cold butter, and 
two or three ſpoonfuls of milk, roll it into ſheets ag 
broad as Trencher-plates, and cut them round with x 
Jagging iron; then take three pints of tender Cheeſe 
curds, made of new milk, preſſed exceeding dry from 
the whey ; put to them about twelve yolks of eggs, and 
three whites, one pint of thick Cream, a pound of fine 
Sugar, ſome Nutmeg and Cinamon beaten exceeding 
ſmall, otherwayes oyl of the ſame; three ſpoonfuls of 
Rofe-water, and as much or more of Sack ; beat all 
theſe together , by adding a pound of ſweet Batter 
melted, and ſo much grated Naples bisket or Macka- 
roons, as will bring it into ſuch a body, that when you 
lay it with your ſpoon on your ſheers of paſte, it will 
not ſo runabroad, as to beat down the lides; fill your 
ſheets with three or four ſpoonfuls of cach, or at your 
pleaſure; raiſe rem and cloſe them at the corners, and 
give them a quarter of an hours baking in a gentle 
Oven, you may infuſe Musk or Ambergreaſe in them 
if you pleaſe, it this be roo rhin, fo that it will rut 
abroad, fetit on a heap of Charcoals, and harden it , 
but alwayes keep it ſtirring, for it mult be cold before 
you ule it. 


Tomake Dowſets. 


Aketwo quarts of ſweet Cream, and infuſe a Nut- 
meg or two Cut in pieces, two or three ſticks of 
Cinamon, and blades of large Mace, ſet it for ſome time 
uponthe coals, but boy nor your Cream art all, then 
take fourteen eggs, caſting by ten whites, and beat them 
ro your Cream blood-warra, then run it through a 
: ſramer, 


ic 
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1ainer, and beat to it about halfa pound and upwards 


ifwhite Sugar, four ſpoonfuls of Roſe-water , if you 
rleaſe a little oyl of Cinamon and Nutmeg; you may 
colour ſome of your {tuff with Cowllips, Spinnage, Vio- 
lets, or Gillyflowers, and ſo have your varieties at your 
kat; your Coffins are uſually after the manner of high 
cups, about four or five inches high ; ſome bake them in 


| little cups of Chainie; abour eight, ren, or twelve in a 


diſh is enough ; you may ſtick your white ones with a 
ficed Citron, and your coloured with ſliced Almonds, 
ind ſo ſerve them up. 


How to make a congealed meat, to be eaten cold. 


T akea Calves head and parboyl it, then cut off all the 
meat from the bones and mince it ſmall, ſeaſon 1t 
with minced Sage, Time and other ſweet herbs,and ſome 
Onion with them, as alſo beaten Pepper, Cloves,Mace, 
Nutmeg, Anchovies, minced, and a reaſonable quantity 
of Salr; then take a narrow pot or pitcher ſomething 
ligh and ſmall, and pur in two handfuls of the meat into 
the bottom of the pot , then {row 1n a little Bacon 
thereon cur in dice, then pur in two handfuls more, as 
iſo mince Bacon thereon, till all the minced Calves- 
bed is in the pot ; cram it in hard, and {top the por 
witha cork and acloth, and letit boyl in a pot up to 
the neck, for the ſpace of {ix or ſeven hours , then take 
Itoff, ler it ſtand till it is cold, and then break the por, 
an«the congealed colour will be fitting to be ſent to the 
Table whole,or to be ſliced forth for ſecond courſe; thus 
my yon do Calves-feet, or Cow-heels , ſeaſon it high 
Kith minced herbs, Salt, Spice and Bacon. 


Hows to confeal a Turkey or Capon. 


_—_ either, and take the fteſh from the bones and 
mince it , the blackeſt fleſh by it felf, and the whi- 
lt by it ſelf ; then take a great Onion, a little Horte- 
| Radvilii, 
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Raddiſh, and a little Time minced fmait, feafon ir With 
this, as alſo Mace, Nutmeg, and Sal: , with a hand 
of fat Bacon cut ſmaller thaa Peaſe, and a handy 
Weliphalia Bacon mincee ſmai], mingle all theſe rope. 
ther with your fleſh, only the white by it ſelf, and the 
black in another parcel, rien put a handful or morejn. 
to a Pitcher or narrow Pot , as aforeſaid , then put 


Abt ted 


handful of the black fleſh on it, and then the whit [i 


again, ſo dotill allbe rammed into the Pot, then hay. 
ing a quart of White-wine and nine Anchovies , with 
rwo ounces of 1zinglaſs, boyled to the conſuming of 
half a pint thereof, {train it into the Pot to your afore. 
ſaid ingredicnts,and ſtop it clofe with a cork and a cloth, 
and boyl it in a por of water, your Pitcher ſtanding up 
to the neck, for the ſpace of fix hours ; when it is cold, 
break your pot, and it will be in a coller; you may 
lice it, or ſerveit whole in a coller , if you have three 
little pots, you may divide it in three, and ſo ſeryeitin 


three little collers at a Feaſt;thefe kind of meats ought to 
be ſeaſoned high. 


How to make ſma!l Pindents tofry for firſt courſe. 


=—— one pint of our, and as much grated bread, 
cight eggs, cait away the whites of five thereof, 
beat it to a thick batter, with Cream , Roſe-water and 
Sack, ſeaſon it with beaten Cinamon, Ginger, Nutmeg 
and Mace, put to it a handiul of parboyied Currans, 
anda handful of minced Marrow, if not Beef-ſuer, add 
Salt, then let your pan be |. ot with clarified Butter or 


ſweet ſyer, then drop it in by ſpoonfuls, and when they | 


are fryed on both {ides , dith them up on a Cith and 


plate, and ſcrape on Sugars you may acd a handful of { 
(0 « . 


Sugar to the baiicr. 


1] of 
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How to makg rich Pancakes. 


Ake a pint of Cream, and halfa pint of Sack , and 
the yolks of eighteen Eggs , and half a pound 
of Sugar , ſeaſon it with beaten Cinamon, Nutmeg , 


. [Mace., beat all theſe together for a good ſpace, 


then put in as much flour as will make 1t fo thick 'as 
i: may run thin over the pan; let your pan be hor, 


. [ndfry them withclarified Butter z this ſort of Pan- 


akes will not be criſp, yet it is counted a rare way 
mongit the Gentry. 


Another way to make them criſp. 


T Ake the ſaid ingredients, only put no Sugar into 
your batter, and put in but fourteen eggs, caſt 
may the whites of nine ; let ir Þe as thin as 1t can run, 
iy themcriſp, and ſtrow Sugar on them when you ſend 
tiem up. | 


How to fry aleg, breaſt or neck of Lamb. 


One your Lamb and parboyl it, then lice it inthin 
pieces, and take about {x yo]ks of eggs, put to 
tem Time, ſweet Marjoram, and Parſley minced ſmall, 
ada grated Nutmeg, and a little Mace beaten, add Salt, 
ad bear it all together with your yolks ; let your 
Jabe hot with clarified Butter , and dip your lices 
Lamb into your eggs and herbs , and fry ir ſoftly , 
yhen it is fryed enough on both ſides , pur in a little 


White-wine, Gravy, and ſtrong Broth, beaten with the 

Pu of two eggs, a lliced Nutmeg , the juice of a 
mon, and ſoine drawn Butter, ſhake it Till it boyls 

in your frying-pan, and pour it into your diſh upon 
pers; if you love it ſweet and ſharp , add to your 

| = White-wine, Sugar and Vinegar, inſtead of ſtrong 
01, | 


Tow | 


{) | tov 
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How to make a green Frigaſy of Chickens. 


Ake four Chickens and boyl them almoſt enough, 
then cut them in pieces , then take a good hand. 


ful of Parſlee ſcalded green , and mince it ſmall, 
and put it into the yolks of eight eggs , put to it ſome 
minced Time and grated Nutmeg, your pan being hot 


with clarified Butter , dip in your pieces of Chickens 
into the green batter , and put them into the frying- 
pan, and when they are fryed gently on both lides, put 
co them aLear of White-wine, beaten with three yolks 
of eggs, and Parſlee boyled green , minced ſmall, with 


a Lemon cut dice wayes, anda [little Sugar and Vine- 


gar, and keep them ſhaking in the pan ill they boy, 

then pur them intoa diſh, and ſerve them up upon lip- 

pets ; you may add Gooſl- berries or Grapes to them in 

te Summer ſeaſon, and in the Winter Skirrets or Pota- 
tocs over them. 


A fryed meat in haſte for the ſecond conrſe. 


Akea pint of Curds made tender of morning Milk, 
prefſ:d clean from the Whey, put to them one 
nandful of our , fix eggs , caſting away three 

whites; a little Roſe-water, Sack, Cinamon , Nutmeg, 
Sngar, Salt, and two Pippins minced ſmall , beat thisall 
tegether intoa thick batter, fo that it may not run 
:broad;if you wan: wherewith to temper it,add Crean; 
vncen they are fryed , ſcrape on Sugar and ſend then 
7, itthis curd be made with Sack, as it may as well x 


+Hereof thus, 


ith Rhennet.you may make a Pudding with the Whey 


How to mahe a Pudding with Whey, 


F3Ur into a quart of Whey one pound of Butter, tn 


5 penny roi]curt very thin in ſlices, a {tick or two of 


Cinamon, ſome large Mace, and let it boylall rogers 
| ja 


tle t 


$ the brims, it will rake a 
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| halfa quarter of an bour, then cool it, and beat to it 

ſixeggs, caſt away three whites, you may add Almonds 
bearen, Dares cutin quarters, Marrow, Sugar, Roſe- 
- | water and falt butter ; your diſh having a garniſh about 


+ part of aft hours baking ; 


when you make Sack and Potrage, asis taught in my 


F firſt Book , you may make uſe of the Whey thereof, if 


you make not a Cawdle with it , as you may doif you 
pleaſe. 


How ta make Apple-pyes to fry. 


Jake abour a dozen Pippins, pare thern, cut 
them , and almoſt cover them with water, and 


; J almoſt a pound of Sugar, let them boyl on a gentle 
- | fire, cloſe covered ,, with a ſtick of Cinamon, minced 


Orange pill, a little Dill-feed beaten, Roſe-water ; 


- | hen chis is cold and ſtiff , make it into a little paſty 


with rich paſte, 


How to mak: 4 boyled meat, a forced meat, a diſh of Collops, 
aud a roaft meat, and a bakea meat, of ales of Veal, 
with ſome other ſmall ingredients. 


| m for your boyled meat, take a ſmall! knuckle of 


the ſaid leg, and abour a patnd of good middling 
bacon, take off the rhine and the in{ide, and cover both 
t alittle pot with ſtrong Broth , when it boyls and is 


; | camined, put to it two whole Onions, and a good fag- 


cot of ſweet herbs,a lictle whole Pepper and large Mace, 


Jden it is almoſt boyled, rake an handful of Spinnage, 


is much Lettice and Parſlee; and hack it three or four 


Fiimesover with a knife, and put it into your Broth and 


eat, add ſome minced Time and ſweet Marjoram, let 
bem have a- quarter of an hours boyling , when it is 


i 
: ugh and ſeaſoried with Salr, beat to it the yolks of 


Ureceggs, and diſh the Knuckle of Veal on fippets, and 


\the Bacon round abour, and over it , then pour on 
Q 2 YOur 
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your broth and herbs on the meat , garniſh your diſh 
with Lemonand ferveit up, in the'Winter time you 
may make Barley broth of rhe ſaid Knuckle, and leaye 
out the Bacon. fe 


Then ſplit your Fillet of Veal down by the bone, 


and of the {inewy part make two or three large Col. 
lops, as broad and as long as half a ſheet of white 
paper, by beating of them thin with a Cleaver , then cut 
two diſhes of Coſlops very thin, and hack them more 
thin with the back of a knife;take half theſe Collops,and 
fry them brown in clarified butter, chen put them intoa 
Pipkin with ſtrong broth, Claret-wine, Gravy, two An- 
chovies, a handful .of Oyſters, two Onions, a faggot of 
{weet hecbs or Time minced , ſtew them up together, 
when they are enough,add a grated Nuimeg and drawn 
Butter, and diſh them up on lippets. 
For the roaſt Olives, take the other half,the thin Col- 
lops being ſpread abroad , ſeaſon chem with Cloves, 
V ace, Nutmeg and Salt, then take a good handful of 
ſweet herbs, Parſlee and Spinnage , mingled together 
with a-piece of Beef ſnet, the yolks of hard eggs, 
pur to it 2 handful of Currans , and ſeaſon it with 
Clovcs, Mace, Nutmeg beaten , Salt and a little $u- 
gar; ſfo.pur the yolks. of ſour new eggs, and lay patt 
thereof uponall the Collops , and roll them up cloſe; 
lo ſpit them croſs wayes on a ſmall ſpit-, and {et 
themroaſt with a diſh nnder them, having thereinthe 
zelt ofthe herbs, if any left, put a little Claret-wine 
and Vinegar into the ſaid diſh; when your Olives 
are roaſted , draw them into the ſaid diſh , and fet 


| 


chem on a tapitt of coals, and let them boyl, then | 


put ro them a ladieful of crawn butter , ler your ſauce 
be iharp ſweer, by adding a little Sugar, diſh them 
up, and pour the ſauce over them, and garnith them 


With Lemon, 
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' Then take the reſt ofthe meat undrſpoſed of, and the 
rieces that you could not well cyt in Collops, & parboy] 
it, and mince 1t with more Beef-ſuet than it ſelf contains 
1 to, alſo three Pippins,ſome Dates, a little Orangado,fea- 


fn it with Cloves, Mace, Nutmeg, Cinamon, then take 
the one half of this minced meat, and add Sugar, Roſe- 
water, and a handful of Currans thereto , of this meat 
make one dozen of ſmall Petetes, about the bigneſs of a 
Gooſe eggs, cloſe them and bake them , and when they 
xrebaked, pur to them Verjuice, Sugar, beaten up hot 
with the yolk of an egg, ſo ſcrape on Sugar, and ſerve 
them to the Table. | 

For your forced meat, take the relt of your min- 
cd meat, and mingle it with a good handful of ſweer 
herbs, Spinnage and S1ves, a little Bacon minced , then 
put a little ſugar and Vinegar, the yolks of half a dozen 
hard eggs, and as many raw eggs, fo make it up into 
: body very tender, with graced bread , and lay it all 
ver your three Jarge Coliops, and roll them up cloſe, 
bake them in an Oven, and when they are baked, {lice 
them our into a diſh, add Butter, Vinegar and Gravie, 
to the liquor that they were baked in, for their Lear, fo 
have you five diſhes, boyled , fryed, roaſted, bake 
and forced. 


A Fridayes diſh made with Barley. 


Ake aquarter ofa pound of perled Barley, and boy! 
ituntil it begins ro break , then pur ir into a Cul- 
lendor, and ſet on your skillet with other liquor , and 


when it boyls, pur in the Barley again, and letit boyl 


lit be very ſoft, then ſtrain the water from it , then 
lkea quarter of a pound of blanched Almonds and bear 
lem in a Morter,when they are almoſt beaten beat your 
barley with them, then put to it ſome of the ſaid Ntquor, 


14 little Sack, Roſe-water , ſeaſon it with Supar, 


"en | Nutmeg , Cinamon , and boyl them well together 


- ON 
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ona Chaffin-diſh of coals, when you ſend it up , add; 
ladleful of drawn Butter, ſcrape on Sugar. 


For aFriday, to make a diſh of fryed toaſts. 


—_—_— two penny loaf or two, and cut them 
in round ſlices throughout the loaf , ſoakthemin 


Sack and ſtrong Ale on the one lide, then dry them on | 


pyc-plate on that ſlide, do ſo to the other (ide, then take 
the yolks of a dozen eggs beaten , ſeaſoned with Nut- 


meg and Cinamon, dip your toaſts therein , your pan 


being hot with clarified Burter,put themin and fry them 
brown on both ſides, and diſh them up, and pouron 
them Butter, Roſe-water, and Sack drawn together, 9 
{crape on Sugar. 


Another Friday or Lent diſh. 


f KS a pint of four, put to it three yolks of eggs, a | 


little Butter, alittle Sugar, Cinamon beaten, and 
Nutmeg grated,and make it into a {tiff paſte with Cream 
and Roſe-water,then roll them our 1nto very thin ropes, 
and gage them round your pan, being hot with clarified 
Butter : fry them quick away, þut burn themnot ; take 
them up 'and le: them dry, then dip them in the 
yolks of eggs. being ſeaſoned with Cinamon and Nut- 
meg, andiry them of a good yellow colour, and diſh 
them, ſcrape on Sugar. | 


 Aſecond courſe diſh in the beginning of the Spring. 


T Akeof Primroſe-leaves two handfuls,and boy! them, 
{cruiſe rhe water from them, and mince them {mal}, 
three Pippins, ſeaſon it with Cinamon, put to it halfa 


handful of dry flour, and the yolks of eight eggs, only 


2 wo whites of the ſame, mingle this together, addinga 
'irile $up7r, Cream, and Roſe-water , your ſtuff mult 
be ic; that it runnot abroad, your pan being = 
with clarified Butter, drop them 1n by leſs (han {pooe- 


fu F 
| RS 


1d a 


| quor, 
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£15 and fry them on both ſides as criſp as you can, diſh 
hem, and fcrape on Sugar. 


\ Tomake a made diſh. 


Ake a quarter of a pound of Almonds, and beat 

them ſmall , and put in Roſe-water in their beat- 
| ing, that they may not oyl , ſtrain them inro 
| Cream, then take Artichoke bottoms and Marrow,your 
Cream being boyled with Dates, Sugar, whole Cina- 
mon, large Mace, and Nutmeg, cool your Cream, and 


| beat in the yolks of four eggs, then pour in your 


Cream into a diſh , garniſhed with Paſte on the 
brims, put on your Artichokes and Marrow, and bake 
it for a quarter of an hour, you muſt take out the 


| whole ſpice. 


An excellent way how to broyl Eeles. 


T ake the great Eeles , ſuch as you fpitchcock , or 

others , and flea them , and cut cheminto lengths, 
about four inches, and ſcorch your pieces very thick 
with your knife , then baſte them over with Butter in 
the ſcorches, then having one Onion minced ſmall, with 
more Time then it, alittle ſmall Pepper , Nutmeg and 
alt, caſt all this to your Eeles, and rub it into the ſcor- 


| ches, your Gridiron being very hor, lay it on, and Jet 


it _- ſoftly ; for your ſauce, take a little Oyſter li- 
oyled with Time, Nutmeg and drawn Butter ; 
otherwiſe drawn Butrer it ſelf. 


Hew to butter a diſh of eggs with Anchovies. 


Reak your twenty eggs into your Butter in a diſh, 
asat other times, agd ſet them on coals, then take 
eight Anchovies, and diffolve them in (ix ſpoonfuls 
of White wine, and pour them into your eggs , then 

| avingone handful of Piltaches beaten ſmall in a Mogtzr,, 
px them into your eggs with a quarter of a pMirvf | 
2 4 ; Myc. 
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Mutton Gravy, if you pleaſe, you may leaye out your | 


White-wine, and diſſolve your Anchovies in Mutton 
Gravy , ler not your eggs be too tiff, then having 
a diſh full of roalts cur m large fippets, lay your 
eggs by ſpoonfuls on the toalts, or elfe diſh them other 
wayes, with the toaſts about them , and on the brims 


of the diſh. 
How to fry a aiſh of Cheeſe, 


# & Ake a quarter of a pound of good Cheeſe, or Par- 

myzant, and grate it,put to it a little grated bread, 
afew Caraway ſeeds beaten, the yolks of as many eggs 
as will make it into a {tiff batter, ſo thar it will not run, 
fry it brown in Butter, and pour on drawn Butter with 
Claret wine when they are diſhed. 


| How to broyl a leg of Pork, 
'J Ake part of the Fillet and skin it, and cut it into thin 


Collops, then hack them thinner with your knik, 


then take Sageand a little Time minced exceeding ſmall, 
with a little ſmall Pepper and Salt,and {trow over them, 
then put them upon your Gridiron, 10 {trow the other 
{ide with your ſeaſoning,and broyl them on both (ides; 
for their ſauce, take Maltard, Vinegar, Sugar and drawn 
Butter, ſo pur your Collops thereon. 


How to roaſt the ſaid Collops. 
\ A 7 Hen they are cur and(hacked, as aforeſaid , then 


take one handful of ſweet herbs, with ſome Sage 
and Spinnage, mince them ſmall with Beef-ſuet , anda 
little flack of the Hos, ſeafonthis with Mace, Nutmeg, 
Pepper Þ:aten', and Salt, ſo ftrow it all over your 
Collops; and roll themup , and ſpit them as you do 
Olives ; make ſauce with the {aid herbs, with Muſtard, 
Burter and Sugar ; whenthey are roaſted , draw them 


and dith them, 
| How 


Zo 


Rare Receipts in Cookery. 232 
How to wake a Palate pye. 


T ke one fat Capon or Fowl, and cut him unto {mall 
pieces, ſeaſon him with Mace , Nutmeg , minced 
freet herbs and a little Salt, and pur this 1n the bottom 
ofrour Con, thentake two dozen of Larks, or other 
ſmall fowl. and force them with the aforeſaid ſeaſoning, 
ding the yolks of three eggs, with ſome Bacon min- 
od, 226 forceihem, flling their bellies, and lay them 
1 1007 Your Canon in the Coffin, then ſeaſon half a 


| d0zc7 Lambs iweet breads, being cut 17 peices , andif 


inthe teaſor, ſoine {tones and boyled Pxares fliced, and 
hard eggs. PLACE 41l rhefe berween, with ſome forced 
mea: balls, as big as che yolks of eggs, and alſo yolks of 
eg's boyled hard , and according to the feaſon Arti- 
chokes, or Oytiters in Winter ; cloſe your pye with 
Muſhrooms jn it and butter, and make a Lear of ſtrong 
Broth, Gravy, Anchovies, or as rich as you can with 
a hogo. 


Very 


Lear ro turn oo ener —— r . * <&—T—©S Geo EyFR oe ne we SEE CEE CO_—_— 


| 
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Very rare and moſt choice 


RECETIF Fg 


For all manner of 
Preſerving , Conſerving, and 


Candying, ec. 


as — 


To Preſerve Pippins. 


Crown, and fome Lemon-pill ( in flices ) 
amongſt them : Or elſe cut like Orange-pill, 
or ſmall Lard ; being boyled and cut in the 
lame manner ; thenmake the ſirrup weight for weight, 
that being well ſcummed , clean and clarified , put 
n your Pippins , and boyl them up quick ; to apint 
of water add a pound of Sugar, or a pint of Claret 
or White-wine ; ſo you may make them of different 


T5 and ſlice them round, as thick as half a 


colours, 
Another way. 


Take three pints of Conduit water, nine ſpoonfuls of 
®* Roſe-water, two pound or more of Sugar , boyl 
all together, ſ-um it clean, then pare and core them, if 
you intend to keep them long; weigh them, after they 
we ſo done, and unto every one of your Apples, add a 
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pound of Sugar ; but if-you keep them not long, pyr-jx 
as many as your firrup will boyl; and let them ſeeth 
(being often turned ) about three hours or more , when 
they are enough, the ſirrup will be like a Jelly : Afer 
this way you may preſerveall ſorts of Apples. 


Another way to preſerve them Green. 


Ake them when they are ſmall and green off the 
tree, and pare four or five of the worit , cut them 

all to pieces, boy] chem to pap in a quart of fair water, 
then pour the liquor from them into a baſon , and 
put to them one pound of refined Sugar, add to this 


as many green Pippins unpared as your ltquor will co. ! 


ver; letthem boy ſoftly ; and when they are enough, 
or as tender as Codlings, take them up, and peel off the 
outermoſt white skin,thenwill they be green,boyl them 
again in your {irrup, until ic be thick, for your keeping 
all the year. 


To preſerve Apricachs. 


Ake of Apricocks and Sugar ,” of each one pound; 

clarifie your Sugar with a pint of water, and when 

itis made perfe&, pur it into a preſerving-pan, together 

with your Apricocks, ſo let them boyl gently ; when 

they are enough, and your lirrup thick, pot them, and 

keep them for your uſe : In the like manner you may do 
your Plumb, or Pear. 


Another Wa}. 


Ake them when they are green and youns , that 
you may thruſt a needle through one and-all, bur 

all other Plumbs muſt be taken green, and at the highelt 
growth, then put them into indifferent hot water to 
break them, ler them be cloſe covered thercin, wnt!l it 
will come off with ſcrapins,all this while they will look 


yellows then pur them 1nto another skiller of hot water 
| mY 


| 
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ind let them there remain until they turn perte& green; 
hen take them out and weigh them, 'and add to them 
he like quantity or more ', of rhe. beſt refined Su- 
Ar, with the white of-an egg - So keep it preſerved for 
your uſe. | ; | 


| Another way to preſerve theme ripe. 


Tone and weigh them with the like quantity of Su- 
> gar; pare them, and ſtrow on rhe Sugar ; ler them 
remain together, until rhe moiſture of the Apricocks 
hath diſſolved the Sugar,and are come to a firrup ; then 
ſerthem on ſoft fire , but have a'care-they boyl nor, 
until your Sugar be all melted ; then boy] them a pretty 


| pace tor halfan hour, keeping them ſtirred in the firrup , 


thenſer them by for two hours ,, and boyl them again 
unti] your {irrup be thick , and your Apricocks look 
clear ; Boyl up the {1rrup higher,” then take it off, 
and when it is cold, put in your Apricocks into a Glaſs, 
or Gally pot being well cloſed, up.; keep them for 
your ufe. n | 


To preſerve Pippins red. 


Ake of the beſt coloured Pippins ,: being pared., 

with a Pearcer, bore a hole through them; then 
make firrup for them, as much as will cover them ; ſo 
let them boyl in a broad preſerving pan, put into them - 
apiece of Cinamon-ſtick ; ſo let them boyl cloſe covered . 
very leiſurely, turning them very often, or elfe they: - 
will ſpot, and the one {ide will not be like the other 1 
{tthemthus boyl, util chey begin co Jelly, then rake 
them up and pot them : You may keep them all the 
year tor your uſe, | | 
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To preſerve Pears. 


| is ke them when they are new gathered being ſound 
and mellow, pur them into your pot witha lay- 
ing of Vineleaves dryed in the bottom thereof, then put 
a laying of Pears, and onthem another of leaves, ſo dg 


until your pot be full; then put in ſome old wine, with | 


a weight on the top of your pot ro keep them down, that 
the Pears ſwim nor, and ſo preſerve them. 


Another way for white Pippins. 


(\Akefair large Pippins afrer Candlemas, pare them, 
T and bore a holethrough them, as you did before 
forthe red ; take a weak (irrup , and fer them 

boyl until they be tender ; then take then up and boy! 
your lirrup a little higher, and put them up in a Gally- 
pot, ler them ſtand all night , and the nexr morning 
the firrup will be ſomewhat weaker ; then boyl the ſir- 
rup again to its full chickneſs,, fo pot them for your uſc 
all the year ; if you would have them to have a 


more pleaſant caſte chan the natural Pippin, put in one | 


Srain of Musk.and a drop of Chymical oyl of Cinamon, 
and that will give them a pleaſant taſte. 


To preſerve Meadlars. 


Ake the weight of them in Sugar, adding to eyery 
pound thereof, a pint and half fair water , let 


them be ſcalded therein, tifl their skin will come off; 


then rake them our of the water and ſtone them at the 
head ; then add your Sugar to the water, and boyl them 
rogerher ; then ſtrain it, and put your Medlars therein, 
letchemboyl apace, until ir be thick; take ihem from 
the fire, and keep them for your uſe. | 


' 


| 
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To preſerve Peaches. 


+ Ake 2 pound of your faireſt and beſt colored 

Peaches, and with a wet linnen Cloth wipe the 
white hoar off them ; parboy! them in half a pint of 
White-wine, and a pint an half of running-water, and 
being parboyled, peel off their white skin ; then weigh 
them, and ro every pound of Peaches, .add three quar- 
ers of a pound of refined Sugar, diſſolved .in a quarter 
of apinte of White-wine , boyl it almoſt co the heighs 
of a {irrpp a quarter of an hour, or more, if need ſhould 
require, ſo put them up, and keep them all the year 
for your ule. 


Another way. 


T Ake your Peaches, and pur them into ſcalding hot 
water, till you can pull offthe skin , then cake 
your Roſe-water and Sugar,and boyl ir until it be thick, 
then put your Peaches therein one by one, ftrowing on 
Sugar; and as they melt, ſtrow on Sagar abour four or 


| five times more, and let them boyl, with a ſofc fire, un- 


til they be render ; Obſerve to keep them covered while 
they boyl, then take them our, and preferye them for 
your ule, 


Another _ 


Ake a dozen or twenty youns Peaches, part them. . 
in two, and take out the ſtones, then take as mucb 
Suzar asthey weigh, with ſome Roſe-water, put -1n 


your Peaches and make a firrup, that it may ſtand ary 

tick to your fingers; boyl them ſoftly a while, then 

lay them in a dith, and ler them there itay for rwo or 

three dayes; then ſet your lirrup on the fire, boyl it up, 

" in your Peackes, and ſo preſerye them for your 
c, 


Ts 
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To preſerve Quinces. 
=— of Quinces a pound, and corethem ; parboyh 


A and peel off the outermoſt white skin , weigh and | 
add to them'/a pound of refined Sugar ; then cover, and 


boyl them over a gentle fire, adding to them a ſtick or 
two of good Cinamon, cur in ſmall pieces; and fo ſtir 
them.continually, that they may -be well coloured on 
every-iide ; and when the firrup is come to the height 
of a perte&t Jelly, then rake them off the fire , for 


che higher your furrup is, the better will youy ine") 


Another way to preſerve them white or red. 


ces keeps . 
_ and core your Quinces , that muſt be white, 
pur them infair water two or three hours, take the 
weight of your Quinces in Sugar, put them in as much 
water as'will make the (irrup to cover them; 'let your 
{irrup boyl, a little before you put - your Quincesin, 
afer let them boyl apace,until they are tender and clear, 
then take them our, andiboyl the ſirrup by it ſelfa little 
while '; when they are cold, put them into your Pots or 


p] . | 
Gl:ſfes for your uſe'; if you would havethem red, put 
them into your Sugar raw, cover them cloſe, and boy! 


them ſoftly until they be red; they muſt not at all be put 
1c0id water. IP = | 


T o preſerve Goosberries.,” is 


Ake of the largeit of your Goosberries , but not 
| through ripe , pick all theſtalks'fromthem, waſh 
themclean, rake a pound , ſer them on the fire until 
rey be hot , then rake them off, and let rhe liquor 
;unfrom them, then rake ten ounces of hard Sugar,and 
tour ounces of Sugar-Candy, clarifie it with a pint 0f 
waterand the white, of an egg, and boyl it to a thick 
j1r35up, thenput inyour Goosberries, Jer them voy a 

wall 


. 


| 


1 
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walm or two ſo, betwixt hor and cold put them up,and 
keep them all the year for your uſe. 


Another way. 


Ake your Gaſcoyn Gooſ-berries, which are of the 
largeſt ſort, ſer a pan of water on the fire, and 
when it is luke-warm cover them cloſe, keep them 

wirm.halfan hour , then have other water aforeſaid , 

pur chem into that, afcer the ſame —_— coddle them 

three times over in hot water , until they look green ; 
then pour them into a lieve, extract all the water from 
them, then add as much clarified Sugar as will cover 
them, Jer rhem ſimper leiſurely cloſe covered , which 
wil make them look as green as Leek blades; let them 
tand ſo for an hour , then take them off the fire , and 


J{t the ſirrup ſtand unt] it be cold ; then warm them 


once or twice, take them up, and let the lirrup boy] by 
kit ſelf; ſo por and keep them for your uſe. 


Another way. 
T Ake of your biggeſt Gooſ-berries with their ſtalks 


on; then prick three or four holes in each of them; 
take to every pound of Gooſ-berries a pound of 


| J%ugar, and Jay the moſt of your Sugar in the bottom of 


your preſ-rying-pan,lay your Gooſ-berries one by one 
lhzreon , then {trow more Sugar on them , ro each 
| found of Gooſ-berries add four ſpoonfuls of water, 
kt them on a Chafin diſh of hot embers , let them 
and uncovered a pretty while before they boy], 
ut not too long, for it will make them red; lee 
nem not ſceth roo faſt, put the reſt of the Sugar 
| 19on them as they boy] , andir will keep chem from 
Veaking , when they are enough, put them up tor 


Your uſe, 


R — 
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To preſerve Mellacatons. 


Tone and parboyl them in water, then peel off the 

outward skin ; they will boyl as long as a piece of 

Beef therefore you need not fear the breaking of them, 

wheth they are boyled, make a lirrup of them , as you 
do of other fruit, and keep them all the year. 


Topreſerve Damſens. 


Ake thoſe which are large and well coloured , but 
not through ripe, then. they will break, pick 
them clean and wipe them one by one ; weigh them, 
and to every pound of Damſins, you mult add a pound 
of Barbary Sugar that is white and good , diflolved in 
half a pint or more of water, boy it almoſt to the 
height ofa ſirrup, then put in your Damſjns, keeping 


them with continual ſcumming and ſtirring with alilyer } 


ſpoon; let them boyl until they be enough , on a 
centle fire; then may you take them up, and keep them 
all the year. . 


Another way. 


\ Archer your Damlſins in a fair day, and two dayes 
before you preſerve them, ler none be bruiſed, 

but all full ripe, or elſe they will not be well coloured; 
put unto every pound of them. a pound of fine ſugar, 
add t6 every pound a ſpoonful of Roſe-water ; put your 
Damiins one by one 1n a fair platter , rhen put them 
on a Chafin-dif}: with Emibers, not too hot, caſt on them 


{> much fugar gs the Roſe-water will melt, before you 


it them On the fre; and when your plarter 1s warm, 
c:.: 0n half your Sugar « ler your platter be but as hot 
4: you may ſuffer your hands vn it, turn them not, 
v17t rhere be as much firrup as will bear chem up , and 
11-1 turn them, bur let them nor feech when you ſo | 
iz. 12en cat onthe reſt of your Sugar , and they will 


break 


To 
$%9, 


Ot} 
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hreak,on both fides, bur let them lye in lirrup a little 
while, then turn the-broken ſides downwads again, and 
kr them ſeeth Toftly alittle while , then turn them'as 
often as you will ; let'them ſcerh until you think they 
zre enough, bur not boyl too long , FM ir will make 
them rough and ſpoyl-their colour ; {cum them very 
dean, and when theyrare cold, (put them up in olafles ; 
putting into 1t:four grfive Cloves 7 with as many ſticks 
of Cinamon an inch long; thus-niay 'y6u do with'ary 
kind of Plumbs , but you muſt put no Cloves or Cina- 
mon to your white Plumbs, PE Ew. 


To preſerve Grapes. | 


Fake them very green , ſtoneand cut them into little 
bunches ; ther: take the like quantity of refined 
Sugar finely beaten, and {trow a row thereof in 'your 


| preſerving-pan, and a laying of Grapes upon'it; Tay 


more ſugar on them; put to them four or five ſpoonfuls 
of. fair water, and boy] them up as falt as you can. h 


Another way. 


Ake your Grapes'when they are almoſt ripe , cut 

off their ſtalks, -and as you ſtone them pur on ſu- 
ar; take three quarters of a pound of ſugar; to every 
pound of Grapes; alſo take ſome Grapes that are 'not 
fullripe, ſtamp and ſtrain their juice our ofthem, and 
put two ſpoonfuls thereof to a pcund of Grapes; -ſer 
them on the fire, but ſhake them in your pan, that they 
burn not to the bottom ; when the ſugar is melted, let 


them boyl very faſt; you ſhall know when they are 


mough, by the clearneſs of your Grapes, and the thick- 
els of your lirrup. 

To preſerve Cherries. 
F Ake of the beſt and faireſt Cherries about two 


pound , and clip of the ftalks by the middle 
"2 W181 
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with a.-pair of ſheets ; waſh them clean, beware of 
bruiling chem ; then take of fine Barberry ſugar , ſet 
it over the fire na quart of fair water, in the broadeſt 
veſſel you can get, and ler ir ſeeth ill ic be ſome. 
what thick ; then put in your Cherries, and fiir 
chem rogether with a ſpoon , ſo let them boy], ſcun- 
ming and turning them very gently, that the one 
lide may be like the other,untilthey are enough , which 
to know, you mult rake up ſome of the ſirrup with 
one Cherry ; ſo let it cool, and if it will ſcarce run 
out, it is enough ; thus being cold, you may put them 
up, and keep them for your uſe. 


Another way. 


'P 4ke your Cherries in the morning before they are 
t00 ripe; pull off the ſtalks, and lay rhem in apan, 
with alittle Sugar under them ; to a pound of Cherries, 


add a pound of Sugar beat very fine, as your Cherries | 


boy! up, caſt ſugar on them; ſcum it nor , till it be 
ready to feeth over,boy] them with a quick fire, for the 
{ooner they are boyled, the ſourer they will be , fear 


not their breaking , for they will cloſe again, ſeeth | 


not above two pound at once,the fewer the better ; boy! 
them not overmuch, butrather roo little ; when they 
are boyied, put them into a fair platter; if no water 
comes from them , they are enough ; bur if tt doth, 
boyl them alictle more; ule a lilver ſpoon that 1s im- 
ployed about nothing elſe, take no ladleor knife that 
| ave been uſed abour fleſh, that will cauſe mites to 
Lreed 1n it , this 1s the beſt and approvedeſt way to pre- 
ſerve Cherries, 


Another way. 


Ave a pound of the ſmalleſt Cherries, but let 
them be well coloured, boyl them tender m a ptit | 


of fair water, then {train away the liquor , and tiK 
two 


oe : 


Rare Receipts in Preſerving. 245 
wo pound of other Cherries, ſtone, and put them 
into your preſerving-pan, witha laying of Cherries, 
and another of ſugar , andpour the (irrup of the other 
trained Cherries over them and with a blazing fire , 
kt them boyl as faſt as may be, thar thefirrup may 
boyl over them, and when it is of a good colour, 
ſomething thick , and jelly, ſer thema cooling, and 
whenthey are cold, pot them,and keep theggallthe year 
for your ule. 


To preſerve Barberries. 


Ake your Barberries, very fair and well coloured, 
pick out every ſtone of them, weigh them, and 
to every ounce of Barberries, you muſt add three 

ounces of loaf-ſugar, with half an ounce of the pulp of 
Barberries, andan ounce of red Roſe-water ; yor muſt 


| firſt diſſolve your ſugar, then boyl it to a (irrup , chen 


put in your Barberries ,and ler them boyl a quarter ofan 
hour ; then take them up, and as {oon as they begin 
to wax cool, put them up, and they wul keep their 
colour all the year. 


To preſerve Raſpberries. 


Ake thoſe which are fair 8 ripe, but not over-ripe, 
pick them from the ſtalks,add to. chem weight tor 
weight of double refined ſugar, and the juice of 

Raspberries; to a pint of Raſpberries, take a quarter 
da pint of Raſpberry-juice, and as much of fair water, 
boyl up the ſugar and liquor , and make the {trrup, 
ſcum it, and pur in the Raſpberries , {tir them into the 
lrrup, but boyl them not too much ;'beirg preſerved, 
take them and boyl the (irrup by it ſelf , not io0 long, 


twill keep the colour, b-ing cold, por, and keep them. 


Thus may you alſo preſerve Strawberries. 
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Another way. 


Ave the faireſt and beſt coloured Raſpberries, pick 
H off their {talks and waſh them very clean , bur 
in any caſe bruiſe them not ; weighthem, and to every 
pound add fix ounces of hard Sugar , as much Sugar- 
Candy, clarifie it with half a pint of fair water, and four 
ounces of juice of Raſpberries, being clarified , boylit 
to a weak lirrup, then put in your Raſpberries, t:irring 
them up and down ; let them ſo boyl util they are 
enough; uling them as your Cherries, you may keep 
them all the year. 


To preſerve your Pomcitrons. 


T Ake and grate off the upperskin, cut them in pieces 

as you judge requilite , Jer them Iye in water 
twenty four hours, then fer a poſnet on the fire with 
fair water, when it boyls put in your Pomcitrons, and 
{ſhift chem until you find the water not bitter , take them 
up, and to each pound add a pound and a quarter of 
Sugar, then take a pint anda quarter of the laſt wa- 
ter, and fer it on the fire with the Sugar, and take two 
whites of eggs , and beat them with a little fair water , 
and when your lirrup begins to boyl, caſt in that which 
riſeth from the eggs, and ler it boy] rogether,then ſtrain 
i: through a fine cloth into a clean poſnet , ſet it on 
the fire, and when it begins to boy], pur in your Pom- 
citrons, let them boyl ſoftly three or four hours, until 
your lirrup bethick enough, keep them {never turned) 
aiwayes under the {irrup ; put chem inro Gallypots or 
Giaſtes, when they are cold, cover them. 


To preſerve Oranges and Lemons. 


Ake themlarge and well-coloured, and take aRalp 


of Steel, and take the outward rhine from them, 
and lay them in water three dayes and three m— 
| | LEN 
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then boy! them tender, and ſhift them in their boyling, 
wotake away their bicrerneſs, and when they be boyled 
enderly, take two pound of- Sugar, clarified with a 
int of fair water ; when your lirrup is made, and be- 
wixt hot and.cold, put in your Lemons and Oranges, 
and there let them He infuſed all night; in the morning, 
ſet them boy] rwo or three walms in your ſirrup, let 
them not boyl too long in the Sugar, becauſe the rhines 
will be tough ; take your Lemons out, and boyl your 
lirrup thicker ; when it is cold, put them up and keep 
them for your uſe. 


Topreſerve Saterion roots. 


Ake of the faireit you can get, waſh and boy] 
them upon a gentle fire, as render as a Codling ; 


[ then take them off, and pare away the blackeſt skin 


from them; as you do them, put them 1nto fair water, 


| and Jet t' emſtand therein one night , then take them 


put, and add to every pound. of roots, <Jeven ounces 
of Sugar finely clarified”, then boyl ir almoſt to the 
height ofa ſirrup, then pur in your roots, ler them 
not boyl too long, for then they will grow hard and 
tough, when they are enough, ſer them a cooling un- 
til they be through cold, and keep them cloſe covered 
for your uſe. 


To preſerve red Roſe-leaves. 


Ake the leaves of the faire(t buds, halt a pound ; 
lifted cl. an from ſeeds, then take a quart of fair 
waterin an earthen pipkin, and ſer it oyer the fire un- 
ul it beſcaldins hot,and then take a good many of other 
red Roſe. leaves, and put them into the ſcalding water 
unt11 they begin to look white, then ſtrain them , and 
thus do until the water look very red; then take a pound 


| of refined Sugar beaten fine, put it into the lieuor with 


lalfa pound of Roſc-lezves, and ler them ſeerh toge- 
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ther until they be enough ; which to know , 1s by tak- 
ing ſome of them up in a ſpoon, as you do your Cher- 
ries, and ſo when they be through cold , put them up» 
and keep them very clole for your uſe. 


To preſerve Enula Campana roots. 


Ake the roots, waſh and ſcrape them very clean, 
cut them thin unto the pith rhe length of your little 
finger , as youcut them, put them into water, and let 
them lye therein thirty dayes , ſhifting them twice 


every day, to take away their bitterneſs; weigh them, - 
and to every pound of roots,you muſt add twelve ounces 
of clarified Sugar ; firſt boyling your roots as tender | 
as 4 Chicken , and then put them into your ſugar | 
aforeſsid, and {et them boy] upon a gentle fire , until * 
they be enough, ſo let them ſtand off the fire a good | 


while, and betwixt hot and cold , put them up for 
your ule. 


To preſerve Currans. 


T Ake your Currans and part them in the top, 
then have your preſerving-pan, put therein 2 lay- 


ing of Currans, and a {aying of ſugar ; boy] them | 
pretty faft, ſcum them, bur put nor in your ſpoon, let | 


them boyl until the ſirrup be indifferent thick; then 
take them off, and let them ſtand until the ſirrup be 
cold, and put it up for your uſe. 


To preſerve Mulberries, 


Ake thelike weight of ſugar, as there are of your 
Mulberries, wet your ſugar with ſome of the 

Juice thereof, ſtir ic together, put in your Mul- 
berries, and let them boyl until they are enough ; then 
zake out your Mulberries, but let your ſirrup boy! 
while after, then take it off , and put ir into your 
Mulberries, and let them ſtand till they be cold for _ 
uſe, 0 


_— 


—_—_ 


Rare Receipts In Preſerving. 249 
Topreſerve Eringo roots. | 


Ake of them fair but not knotty, one pound, waih 
them clean, ſo done, ſet them on the fire , and 
boy] them very tender ; peel off their outermoſt 

kin, but break them not, and as you pare them , pur 
them into cold water, let them remain there until all be 
fniſhed ; you mult add toevery pound of roots, three 
quarters -of a pound of clarified ſugar , and boyl ir 
almoſt ro rhe hejght of a ſirrup , then pur in your 


| roots; but look they boyl very gently together , with 
{ slittle ſtirring as may be, for fear of breaking, un- 


til they be enough ; when they are cold, pur themup, 


| and keep them for your uſe. 


To preſerve green Walnuts. 


BY: them till the water be bitter, then take them 
off the fire, and put them into cold water; then 
pee] the bark off them, and weigh them, add to them 
their weight in ſugar, with a little more water than will 
wet the ſugar ; ſer them again on the fire , and when 
they boyl up, take them off, let them.itand rwodayes, 
- then boyl them again, ſo keep them for your 
uſe, 


To preſerve Angelica roots. 


Ake, waſh and ſlice them very thin, then lay them 
in water three or four dayes, and let the water be 
changed every day ; then take them and put them into 
2 pot of water, and let it ſtand in embers a whole night , 
then add to every pound of roots, two pound of ſugar 
anda pottle of water, boyl1t and ſcum it clean, pur in 
theroots, then take them out, bur let the lirrup boyl 
a little after, fo keep it fqr your uſe. 


Thz 
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The time to preſerve green fruits, according to 
otwer Authors. 


Oosberries mult be taken about Whitſantide , a; 
E youſce them inbigneſs, the long will be ſooner 
than the red, the white Plumb, which is ever ripe in 
wheat harveſt, mult be taken in the midſt of 7uly; the 
Pear-Plumb inthe midlt of 4uguf ; the Peach and Pip- 
pin about Bartholomew-tide , or a little beiore, the 
Grape in the fir{t week of September, you muſt obſerve, | 
that to all the green fruits in general that you will pre- | 
ſerve in lirrup, you mult add to every pound of green ſcq 
fruit, a pound and two ounces of ſugar, and a grain of | th 
musk ; your Plumb, Pippin and Peach, will have three | ad 
quarters of an hours boyling, and that very ſoftly, | £n 
keep the fruit as whole as you can : Grapes and Gooſ- 
berries muſt boy] half an hour ſomething faſt, and they 
will be the fuller ; obſerve, that to all your Conſerves, ; 
you mult add the tuil weight of ſugar, then take two | 
Skillets of water, and when they are ſcalding hor , put : 
your fruit hrit into one, when that grows co{d,pur them, | ta 
into the orher, changing them until they are ready to ti 
peel; then peel them , afterwards ſettle them in the | 
ſame water till they look green,then put them into your | It 
ſugar lirrup, and let them gently boyl till they come c» | 0! 
a Jelly ; ler them fo ſtand for a quarter of an hour, then | } 
pu: them into your Gallipois or Glaſſes, and keep them | h 
for your ule all the year. D 
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Here begins your Conlerves. 


Conſerve of Barberries. 


Ave them which are very red and ripe, pick 
them from the talks, and waſh them , pur 
to them a pretty quantity of fair water , fer 
them on the fire 1n an earthen pan, and fo 

ſcald them ; when they are throughly ſcalded , pulp 
them through a fine ſearſe, to every pound of pulp , 
add a pound of powder ſugar ; boyl them till . it be 
enough, which you may know, when it cuts like Mar- 
malade. 


Another way. 


Ake of the faireſt branches you can get, pick and 
T waſh them clean, dry them on a cloth, then 
take more Barberries, and boy] them in Claret-wine 
till they are ſoft, {train them through a ſtrainer, btui- 
hng them ſo, that the ſubſtance may go through, boyl 
It till it comes to be very thick and ſweet , then take it 
off the fire, and let it {tand til] it be coid ; then put 
your branches of Barberries into your Pots or Glaſſes, 
filling them up with the cold (irrup; ſo ſhall you have 
doth ſirrup, and conſerved Barberries for your uſe. 


To make Conſerve of Violets. 


Ave of your Vioiet Flowers, and pick out all 
the blew ones from them , Keep and weigh chem, 


| add to every ounce of towers, three ounces of refined 


ſugar, bear them in an Alablaſter Morter, rill they be 


| very fine, then rake them up and pur them into an ear- 


then pipkin, and fer them on the fire until they are 
Os throughly 


| | y 
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thronghly hot, then take them off, put them up , ang 
keep them for your uſe. 


To make a Marmalade of Quinces. 


Jake and boyl them render, pare them and cut them 

to the core,then draw the Pulp, that is,the Quince, 
through a hair ſearſe, and toevery pound of Pulp add 
a pound of clarified Sugar , and boyl them together 
until they come unto a perfect colour ; adding to them 
in tle boyling alittle oyl of Cinamon , and when it is 
boyled enough, thatit will not ſtick to the pan , putit 
into your Marmalade boxes, but your Conſerve mult 
not be boyled Io high in any caſe, for then it will not be 
go0d. 


To make Conſerve of Borage flowers. 


TJ ke ofthe flowers well coloured , pick the blacks 
| from them , rhen weigh them , and ro every 

ounce of flowers, you mult add three ounces of Sugar, 
and bear them rogether inan Alablaſter Morter with a 
wooden peſtle, until they bevery fine, ſo that you can- 


not diſcern any Sugar in lumps , then take them out | 


and put rhe Conſerve in a pipkin and heat it through 
hot ; and having thus done, put them up, and keep them 
all the year for your uſe. 


To make Conſerve of Roſemary flowers. 


"PT Ake them freſh and good, pick them from the green 

rusk, and weigh theffi, then add to every ounceof 
flowers, three ounces of Sugar-candy ; beat them very 
fine together, uling them in every degree as you did 
your other Conſerves. 


To makg Conſerve of Bugloſs fiowers. 


'J Ake and pick them,as youdid your Borage flowers, | 


weigh them and to every ounce,2dd two ounces! 
: Joa 
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loaf Sugar, and one of Sugar-candie ; beat them toge- 
ther until chey become very fine ; then ſer it on the fire 
o diſſolve the Sugar, and when ir is ſo done, and the 
Conſerve hot , put it into your Glaſſes or Gallypots, 
for your uſe all the year, 


To make Pettoral rolls for the Cough. 


Ake one ounce of your Liquoriſh powder finely 
T ſearſed, of the ſpices of Diadragaganthum Frig- 
dium rwo drams, Dragagant in fine powder, and Gum 
Arabick oi eacha dram,white Starch halfa dram, Anni- 
ſceds in fine powder one ounce, mingle it with the reſt , 
then take of Sugar [ix ounces, of Pennets an ounce and 
half, Sugar-candie powdered , and mingled with the 
xfore-mentioned powder, then take Gum-dragagant 
ſteeped in Roſe-water,bear it into a Paſte,make theminto 
long rolls, dry them, and keep them for your ule. 


To make Conſerve of Strawberries. 


Eeth them in water, then ſtrain them, caſting away 
the water ; boyl them again in White wine, (keep- 


| ing them ſtirring) ro a good ſtiffneſs, when they are 


almoſt boyled, add to them a convyentent quantity of 
Sugar, ſtirring them all well cogether, then put them 
up1nto your pots for your ule. 


To make Conſerve of Prunes or Damſins. 


: gr of your Damlins oneportle, prick chem and 
put them into a pint of Roſe-water, or Wine, into 
a pot, cover them, and let them be well doyled, ſtirring 
them well togerher, when they are done tender, Jetthent 
cool, and itrain them with their i1iquor, then take tte 
Pulp and ſet it over the fire, adding to it a ſufficient 
pony of ſugar;then bovl them unril they ate enough; 
0 may you put them up in yeur Gallypors or Glaſks 


| for\ our uſe, 


To 
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To make Conſerve of Red and Damack Roſes, 


Ave of them the beſt coloured' buds that can he 

Sotten, Clip off their whites, and to each pound 

of leaves, you muſt add three pounds. of the beſt elaj. 

tied Sugar ; beat them rogerher till they are very fine, 

chen with a wooden Spatter take it up, and ſer it on the 

fre till it be through hot, and ſoonatter putir up; and 
it will be ofan excellent' colour. ©; . © 


Toa C onſerve Copwſlips , Mart olds, Violets,S cabions, 
Sage and Roſes, &C. 


Aveof the flowers of either of theſe, being picked 
H clean from thoſe which are withered, and to eve- 
ry ounce of the flowers , add three ounces of Sugar: 
but firſt ler them be {tamped very ſmall without the $y- 
ear by themſelves, as they grow dry, pur to them 
Roſe-water, or the juice of Lemons , and - when they 
are beaten fmall enough, put ro them your Sugar, and 
beat them again together until they are well mingled; 
afrer which, you may put them up tor your uſe. | 


To make a Pomander, 


Ake of Beazon a dram and an half, Storax half an 
& ounce, Lignum Aloes in fine powder half a ſcru- 
ple, of Labdanum half an ounce , powder all theſe 
ery fine, andſearſe them through Launes, then take 
of Mnsk one ounce, Ambergreate and Civet of each half 
2 ſcruple, and diloive; them in «4 hot Morter , with a 
jitle Roſe water,fo make them 1:0 a Pomander,adding 
to i; {ix grains of Civer. 
Os 
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if enough ; ſo may you putthem up for your uſe in a 


| Claſs or Gallypot. 


To make Conſerve of Cichory flowers. 


T 4ke them new gathered , for if you let them lye 

but one hour or rwo at the moſt , they loſe their 
colour,and will do you but ſmall ſervice; your way 1s,4s 
ſoon as they are taken, to weigh them immediately, and 
oevery ounce of them, you muſt rakerhree ounces of 
double refined Sugar ; beat them together. in can: Ala- 
blaſter Morter, with a wooden peltle , unti}':theyp (are 
throughly beaten, for the better they are ſo done , the 
better will your Conſerve be : Let this be your general 
rule ; that being very. well brayed, you may take them 
up, and put it into a Chafer clean ſcoured, and ſeriit on 
the fire until it be throughly hot, thentake ic off, put 
itup as you have formerly heard , ſo may you keep ir 
for your uſe all the year. 7 | 


- 


_ Here tollows the Sirrups. 


To make ſirrup of Poucitrons, 


Ake them and cut themin halves , juice them, 

; but beware you wring them not too hard [c/: 
it be ſlymie, a{d to every pint of juice, three 

| quarters of a pound of the beſt white Sugar ; 
boy] them in an earthen pipkin until it comes to the 
height of a firrup; bur rake heed you boy! it not 
over t00 hot a fire, for fear it burn; and when you 
ſee it is enough, you may put it up, and keep it for V Gur 
uſe all the year, 


Rare Receipts for Sirrttps. 


To make firrup of Liquoriſh. 
"JF Ake of Liquoriſh foraped well and bruiſed, eight 


ounces ; add to it of Mayden-bair one ounce, An. 
rifeeds and Fennel, of cach half an ounce , ler them 
cp together 1n a pottle of Rain-water for lix or ſeven 
tou, then fer them on rhe fire, and let them there re. 
Naik until if be boyled halfaway ; {> done , boyl that 
lignor wrh 2 pound and half of tie belt clarified Sugar, 
uatl ir comes to alicrup ; ſv glaſs ic up, and keep it 
for your uſe. 
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To mare ſirrup of Hoare-honnd. 


PF Ake thereoftwo handfuls, Colts-foot one handful, 

Calamint , Time and Penny-royal , of each two 
drams, Liquoriſh one ounce and half , Figgs and Rai- 
{ins of rhe Sun, of each two ounces, Pyonie-kernels, 


Fennel and Anniſeeds, of each a quarter of an ounce, 


boyl all cheſe ina gallon offair water until it comes to a 
pottle, or three prnts, then ſtrain it; ſo done , take 
three pound of white Sugar, with three eggs,and clarife 
that liquor, fo let it boyl to alirrup, and keep it all the 
year for your uſe. 


To make ſfirrup of Hyſſop. 

Ake thereof one handful, of Dates,Raiſns,and Figgs 
one ounce, French Barley the lie, halfa handful 

of Calamint ; boyl them in three pints of fair water 
until it comes to a quart , then ſtrain and clarifie ir with 
the whires of twoeggs, add toit two pounds of whute 
Sugar, boyl it roafirrup, when it is enough, let it ſtand 
till ir becool ; and pur it up in Glaſſes, which may 
ſerve for your uſe all the year. 
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To make ſirrup of Violets. | 


Vick rhe lowers and weigh them , put them into a 
- quarr of wacer,' and ſteep them on hot embers,until 
ſuch time as the-flowers are turned white, and the water 
blew as any Violet; then add to that quarr of ihfu- 
fon, four pounds of refined vogar, and boyl it until it 
comes to a lirrtip, being boyled and ſcummed ona pen- 
te fire, leſt it turns its colour , ſo done, pur it up, and 
keep it for your uſe. 


Another rare way. 


T 4ke and cut away the white of your flowers , then 

ſcruiſe out the juice of them, and add to every 
ſpomnful of juice, three of fair water ; put it into an 
Alablaſter Morter with ſtamped leaves, ſtrain them 
(ry througha cloth; then add to it as much of fine bea- 


{ten Sugar as you judge convenient ; ler ir ſtand about 


welve hours ina clean earthen pan,tben take the cleareſt 
thereof into a glaſs, with a few drops of the juice of 
Lemons ; - it-will be very clear and of a Violet colour ; 
this is the beſt and moſt excellent way to make lirrup 
of Violets. 


To make ſirrnp of 7Aulberries. 


Ake of thoſe which are very ripe , preſs the juice 

from them through a linnen cloch berween two 
itcks, and thento every pint of juice, take a pound of 
wear ; boylirto the height of a firrup, ſo may you 
ſtep 1t all che year long : if ir waz any thing thinner 
naMoneths time after you put it up, boyl it again; fo 
Put 1t up, 35: 


To wake ſirrnp of Clove-Gillyflowers. 


|TAkea peck of the flowers, 'cut off the whites , fift 
away the feeds and bruiſe them a little, then take a 
| S P1RE 
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pint of water : when it hath boyled, let it cool a lit- 
tle, and then put in your flowers, let them be kept 
cloſe covered fora day and a night - it is beſt to put 
on but half your flowers at once, for it will make it the 


ſtronger : then add to it a pound and half of clarified 


Sugar, and let it ſtand forone night, the next day put 
it intoa Gallypot , and lay your pot ina pot of fair 


water, and let it boyl therein until your Sugar be to. 


tally melted , and your firrup indifferenily thick, then 


rake it forth , and let itſtand until it be cold , fo may wi 


you Glaſs it for your ul. 
To make ſirrup of Roſes ſolutive. 


Ake your Damask Roſes and pull them,then have 
ready a gallon of fair water., when it is hot, put 
therein a. good many Damask Roſe leaves : when 


they look white , take them out, do this ten times [| 


together, which will make your water look red, then 
to cvery pint of that liquor, add the white ofan egg 
and a pound of Sugar , clarifie it and boyl it to a lir- 
rup : ſo may you keep it all theyear ; the thicker the 
firrup is, the better it will keep. | | 


Another way to make ſirrup of Damak Roſes. 


Y Ou may take as much water as you think fir, letit 
'K beluke-warm, then pur into it a good quantity 
of Damask Roſe-leaves, the whites of them being firlt 
cut away : let them lye in your water until they look 
pale, then take them out and cruſh them gently : then 
pur in more freſh leaves, as aforeſaid, continuing it {0 
until your waterturn toa deep red colour , and vey 


bicter, which will be done in [efs than twenty changes 


of the leaves : if you would have it {frong, do it 5 
of en more as you think fit, adding to every quarrof 
waiter two pound of Sugar, and ſceih it with a loft fire 
untii ic be as thick as Honey, and of the colour yout 
m13d 1s to have it, To 
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To keep your liquor of Roſes all the year. 

7Or preventing the uſe of much Sugar, you may 

þ preſerve ſo.much of this liquor as you pleaſe be- 


fore you boy it : you mult [er it ſettle, ſo done, pour 
ut the cleareſt into a long necked glaſs, to the neck 


{thereof ; then put in as much ſweet oyl as will fill it 


up, and er it ſtand in the Sun for certain dayes, this 
jill keep good all the year; fo that if you want any 
irrup, you may ſeeth this liquor with Sugar, if not 


[you may ſpare ſo much Sugar, 


To make ſirrup of Cowſlips. 


: favs your diltilled water of Cowſlips , and put 
therein your Cowllip flowers picked clean, but 
begreen inthe bottom cut away ; ſoboyl your ſirrup 
nSugar, as you do other lirrups. 


To make ſorrup of Lemons. 


Ake them and cut them in halves , and between 


your fingers juice them, and the liquor that runs 
rom them will be very clear add to every pint of juice 
: paund and half of loaf-Sugar, being very white, ſo 
oylit roa lirrtp, and it will keep rargly well. 


To make ſirrup of Maiden-hair. 


Take thereof {ix ounces, Liquoriſh ſcraped and ſliced 

one ounce ; ſteep them rwenty four hours toge- 
der, in four pints of Conduit-water, then ſet it on the 
reand boyl it to a quart ; then take that liquor , and 


ery [4d roit two pound of clarified Sugar . and let it boyl 


yon a gentle fir- of Charcoals, until it comes to a lir- 
w, Deing ſcummed very often, that it may be the 
later; the more it is ſo, the. better ic is; thus being 
[*ylcd enough, pur it up for your ule. 
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.v To make ſirrup of dry Roſes. 


PF Ake of your. beſt red Roſes dryed four ounces, in; 

fuſe them in a quart of fair water , on hot ens 
bers, anti] the Roſes have loſt their colour ; then hare 
a pound and halfof Sugar ; ſo clarifie your liquor and 
ſagar with two eggs; then boy] it to the height of a 
lirrup, bur have a ſpecial care that you ſer nor your ir. 
rap on too hot a fire, for then it will loſe its colour and 
be aothing worth. 


 Tokeep Cherries all the year , and to have them at 
Chriſtmaſs. 


*Ake of the faireſt of them you can get, but beware 
that they benot bruiſed , rub them with a linnen 
cloth, ſo pur them into a barrel of hay ; firſt place in the 
bottom of your barrel a laying of Hay then one ofCher- 
ries, ſo do until] your Veſlel be full; then muſt you 
ſtop them up that no air may come to them , and lay 
them under a Feather-bed where one doth conſtantly 
lye, for the warmer they are , the better will they 
keep; and ſodoing, you may have Cherries any time 
of the year. | 


A— 


Can dying. 


To Candy Violet flowers, 


| Ake of them which are very good and new, be- 

ing very well coloured, weigh them, and to 

every ounce of flowers you muſt add tour 

ounces of refined Sugar, which is very white 
and fair-grained , and diſlolve it in two ounces of fall | 
running water , ſo boyl it until ic comes ro a Sugar 
agal; 


Ni 
ir 
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| you muſt ſcam ir often, .leſt it be not. clea®, 


enough, and when it is boyled to Sugar again ,: tak® 


| off, and let it cool, then pur in.your Violet , lowers, 


firing them together until the Sugar grow hard to the 
pan ; this done, put them in'a box, :and-keep'them-for 
four uſe. 


To Candy Pears, Plumbs, Apricocks, to look. cleary8&c. 


Take them and give them a. cut in the {ide ,':but 

your Plumbs or Apricocks. muſt be, cut in the 
notch -ro the, ſtone, then caſt Sugar on them , and 
bake them in- an' Oven, as hot as for Manchert bread ; 
et your Oven be clole {topt, but bake them inan earthen 
pan, or broad platter, which is beſt, where they may 
lye one by one; - let them ſtand bur half an hour, then 
nke them, our of the-platter, and Jay them-one by one 
on Glats plates, ſodry them ;, if you can get. Glaſſes 
made like Marmalade-boxes to put over them, they will 
Candy the ſooner; after this manner you may Candy 
any ſuch fruits. Ee, 


To Canay Borage flowers. 


Take your flowersand pick them yery clean, weigh, 

and uſe them ia every reſpe& as you do your Role- 
mary flowers, ſave this,that when they be Candied,you 
muſt ſet them in a Still, ſo to keep them in a ſheet of 


| white paper , putting a Chafin- d:{]; of coals every day 


nto your Still ; and it will be Candied very excellently, 
add that ina very ſhort time. 


To Candy Roſemary flowers. 


Tok of them ready picked and weighed, to every 
ounce of flowers, you mult add two ounces of 
loaf Sugar, and one ounce of Suzar-Candy, difſolved in 
Roſemary-flower water ; boyl them until they come 


x | 
34 


| ©0Sugar again , which done , put in your Roſemary 


S 3 flowers 
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flowers when your Sugars almoſt cold, fo ſtir them 
rogether until they be enough ; then take them our, 
being pur in a box, keep-them for your uſe. 


T; 2 Cady All ſorts of. flowers aſter the Spaniſh way, 


Fake of your double refined Sugar,pur it in a Poſne 

-with4s much Rofe-water as will melt it, then put 
itinto the Pulp of half a roaſted Apple , with one 
grain. of Musk, let them' boy] till they come to the 
height of a Candy , then put ' your flowers in, being 
pickt.clean, ſo let them boy]; then caft them on a fine 
plate, and cur them in wayes with your knife : ſpot it 
with Gold, and keep it tor your uſe. | 


To make Manus Chriſti. 


TP Ake half a pound 'of refined Sugar , with ſome 

Roſe-water, boyl them together rill it come to a 
Sugar again , then fir it about till it be ſomewhat 
cold , ſo done, take your leaf-gold arid mingle withir; 
then caſt it according to art, that is in round goblets,ſ9 
keep them. | 


To Candy Gooſ-berries. 
'J Ake your faireſt green Gool-berries , and with a 


linnen cloth wipe them clean, the ſtalks being 
picked from them - add to every ounce of Gool berries 
two ounces of ſugar and an ounce of ſugar- Candy : 
diſſolve them in an ounce or two of Roſe-water, andſo 
boyl them up to the height of anus Chriſti , and 
when it is come to its perfect height, ler it cool , then 
put in your Gooſ-berries, for it you put them in bot; 
they will ſhrink, ſo ſtir them rogether with a wooden 
Sparrer, till they be Candyed, thus pur them up and 


| 


Keep them. | 
Ti | 


Rare Receipts in Candying. 263 
To dry Apricocks. 


T Ake themandſtone them when they are ripe, then 
#* take their rhindes off, when they are weighed, you 
muſt add to them half their weight'in Sugar finely bea- 
ten, then take a ſilver or earthen diſh , and lay firſt a 
laying of Sugar, then of the fruit, and let them ſtand a 
whole night rogether, in the morning the Sugar will be 
melted; then pur them into a sKkillet, boyl them apace, 
and ſcum chem well , when they grow tender, take 
them from the fire, and let them ſtand in thelirrup two 
dayes, then take them forth and dry them on plates in 
the Stove for your uſe. 


To Candy Enula-Campana. 


Ake of your faireſt Enula-Campana-roots ,. take 
= -them clean from the ſirrup , waſh the Sugar off, 
and dry them again with a linnen cloth, weigh chem, 
and to every pound of roots, you mult add apound 
and three quarters of ſugar ; clarifie it well , and 
boyl it to the height of anus Chriſts , when it is fo 


| done, pipin your roots , three or four ar once, and 


they will Candy very well , fo Stove them and keep 
themall the year for your uſe, T5 


To Candy Eringo-roots. 


T Ake them and boyl chem pretty tender, pill, pith, 

_ andlay them together, rake their weight in ſugar, 
and putit in as much water as will melt ic ; then pur 
n your roots, and let them boyl ſoftly, until ſuch time 
a5the ſugar is conſumed into the roots, then take them 
and turn chem, and ſhake them until the ſugar be 
dryed up ; then lay themto dry on a Lattice of Wier 


| till they be cold; after this manner you may Candy 
| Any other roots, 


Aro ther 
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| Another way ..\ 


*Akethem, when they are ready, to be-preſeryed;, 

weigh chem-, . and to- every-ipound of your 
roots, you muſt cake rwo:pounds ofthe;pureſt ſugar Yr 
can get, and clarifie it with the whqres of £ggs exceed, 
ing. well, that ir may; be as clear, as. Chrytial, far 
then it will be very.commengableg.ſo.done, you my{ 
boyl it to the height of Janus Coriſti. ,: and thendip 
1 your roots two or three at once'', until they be: all 
Candied; ſo put them in a _ and AFP.t them all. the 
year for your uſe. bien eeng ts ch 


Sv '3 
# ? 
'/ hs . x 3. 4 , 
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To ary ER " Re Tn 


'Þ ake half a pound of fine ſugar; boyl itin a pint 
of water un, it .comes to. A: lixrup \.Clarigerir 


' with the white of an eggs , and ſtrain it hroygh/a 


linnen cloth : then ſet it on the- fire aguln In angale 
$Skiilet, then take eight Pippins, bejng<ut in balves — 
cor2d,\. and put in.each half into tbe lixzpp as 3QU Ar 
thamy; letthem boyl.until the lr: yp bejalmoſt wi 

awe, bu take the ſcum off (i11] as 48, xifeth, then take 
outy pur Pippins,. lay. thery. ON 1 pjates, 9 xy then 
in yonr {tovye. ons 208 on 7 reel 


eT. 
*>> 4 _—_ FwITE 


To Candy Roſe-leaves as a ifrbey Trew 077 trees, 


—_ of your faizeſtRoſe-lraves,' Redrror' DageP 
and ona Sun-ſhine day ſorinkle, them with Ro 
water , Jay them oneby-one gn a fair;paper., then rake 
ſome double refined ſugar beaten very. fine, pur it in 4 
Ane laune ſearſ2, whey you have, jaid . abroad- all the 
Rofe-leaves inthe hotteſt of the Sun, ſearſe. fugar thigly 
.'tover them. and anon the Sun will Candice the ſugar: 
teu urn the leaves and fearſe ſugar oN the othex lice, 
andriurn them often 1n ihe Sun, ſometimes 1 rinklivg 
Roſe-water, and Iciutimes ſeariing ſugar 02 _ 
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antilthey be enough , and come to .your liking, and 
being thus done,- you may keep them. 


To d Candy att ſorts of Flowers, Fruits and Spices, the cle 
R 9ck- C andy, 


"Ake two nd of Barbery ſugar preat grained, 

clarified wirhthe whites of two-eggs - beyl # 
almoſt ſo high as for. Magus © briſth, then pur it into 
: pipkin that js. nor very rough, 'then pur in your 
Flowers , Fruits, and Spices , ſo put your pipkin 
into a Still, and make A ſmall fre with {mall-coals 
underic, and in the ſpace, of twelve dayes ir will be 


| Rock- Candy Þþ 


'To Candy Maris rolds i in Weages, the Spaniſh fatian. 


4 T-Ake of the fair yellow floweretg QuAces, Hired 
4 and dry them. before, the. re. then. cake” four 
apnces of ſugar, and boyl ; Ie tQ þ  heighe of Manys 

rift, then; pour It- upon. A wet Pye: plate, and hg 
at cold cur it into Wedges ,; hen lay. em, 90-4 
het of white paper, .and put them in a {tove.. 


"To Candy all wirhnter of flowers on their natural golaivi, 
=Ake the flowers with. the "Rakes" and waſh them 


(& +-Pver wich. a little Role-water. ,, wherein Gum 
Arai 5 is diſfolyed ;; then rake fine ſearſed ſugar, and 
duſt over them , and fer thema drying on the botrom of 
aſteve in an Oven, and they will guide as if it were 
ſagar-Candy. 


To Candy Ginger Gs 


Ake your very. fair large Ginger, pare it , and low 
It in water a day and anight, then take your dou- 
le refined ſugar , and boyl ic ro the height of ſagar 
2841 ; and when ch at beginneth to be cold, take your 


| 
Ginger and (tir it well about , while V Gur ſugar j is hard 


CO) 
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to the pan, then®take it out Race by Race, and lay jt | 


by the fire for four hours; then take a pot, warm: ir 

and put the Ginger therein, then ye it very cloſe , and | 
every ſecond morning {tir it about roundly, and it wil 
be Rock-Candyed ina very ſhort ſpace. | 


To make Paſte of Pippins the Genoua faſhion, ſome with 
leaves,ſome like Plumbs with ftakks,ana ſtones in them. | 


Our Pippins being pared, cut them in quarters 
and boyl them in fair water til. they be ten- 
der, then ſtrain them and dry the pulp upon 


a Chafin-diſh of coals, then weigh them, and | 


boyl it to Mans Chriſts, and put them rogether ; then 
faſlion them upon a pyc-plate, and pur them in an 
Oven, being very lightly heat, the next morning you 
may turn them , and put them off the plates, upon 
ſheets of paper on.a hurdle, and ſo put them into-an 
Oven, like heat, andthere et them remain four or hve 
dayes, putting every day a Chafin-diſh of coals into 
the Oven, and whetithey be very dry , you may box 
them, and keep them for your uſe all the year. 


To make Paſte of Oranges and Lemons. 


Fake of your Orangesand Lemons, and boylthem 
in two ſeveral veſſels of water ; ſhift the water ſo 


often, until the bitterneſs be taken away , and they 
begin to grow tender, then cut them chrough in the 
middle, and take out the kernels, wring the water from 
them, and beat them in a clean ſtone Morter , with the 
pris of rhree or four Pippins ; then ſtrain them chrough 
a ſtator, and take the weight of the pap 1N _. = 
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7 it | boyl itto the height of a Candy, with as much Roſe. - 
water as will melt the Sugar, then pur into the hot ſir- 
nd | rup, the pap of your Oranges and Lemons , and let 
vill | them ſeetl; ſoftly, being often ſtirred, and when you 

| nd it ſtiffenough, you may pur it into what faſhion 
you pleaſe on a ſheer of glaſs, and ſo ſet it ina Stove or 
= | Oven: when itis dry, box it up for yourule. 


To make Paſte of Gooſ-berries. 


Ake Gool-berries, cut them oneby one, and wring 
»þ away the juicetill you bave gorz enough for your 
| turn,boyl your juice alone to make it ſomwhat thicker : 
then take as much fine Sugar 8s your juice will ſharpen, 
dry-it, and when it 1s fo, bear it again , then-rake 
a much Gum-Dragon {teeped in Roſe-water as will 
a | ſerve : then bear ir into a Palte, ina Marble Morter : 
iq | then rake it up and prinrit in your Moulds, ſodry it in 
n | your Stove: whenitis dry, you may box it up for 
n | your uſeall the year. - | 
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Ceriain old uſeful Traditions 


O F 


CARVING and 
SEWING, &c 


— 


Terms of a Carver. 


Gooſe ; Lift that Swan; Sawce that Capon; 


B « that Deer ; Leach that Brawn ; Rear that 


Spoy! that Hen , Truſh thar Chicken , Un- 


brace that Mallard , Unlace that Cony ; Diſ- 
member thar Heron , Diſplay that Crane , Disfigure 
that Peacock; Unjoynr rhar Bittern ; Untach that Cur- 
lew; Allay that Pheaſant ; Wing that Partridge, with 
that Quail ; Mince that Plover , Thigh that Pigeon; 
Border that Paity ; Thigh that Woodcock, alſo all man- 
ner of ſmall fowl; Timber the fire ; Tire the Egg; 
Chine that Salmon , String that Lampry ; Splat tle 
Pike ; Sauce that Plaice , Sauce that Tench, Splay that 
Bream ; Side that Haddock : Tusk that Barbel ; Cul- 
pon that Trout , Finthat Chevine : Tranſon that Eele; 
Tranch that Sturgeon : Undertench that Porpas : Tame 
that Crab ; Barb that Lobſter. 


The Office of the Butler, Pantler , Yeonan of th: 
Sellar, and Eury. 


Irſt you muſt have three Pantry knives, one knifeto 
{quare Trencher loayes, another ro be a Chipper, 
the third ſhai] be ſharp,for ro make ſmooth Trencaers: 


then Chip your Lords bread hot , and all other bead 
er 


wn - 


v7 FF ED * 


| a . 
reboyl nor leak not,and waſh tbe Pipe head every night 
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let it be a day old, houſhold bread three dayes old : then 
look your ſalt be white and dry, rhe powder made of 
Ivory two inches broad and three long , and look that 
your faltſellar lid touch nor your ſalt : Let your Table- 
Clothes, Towels,and Napkins be fair folded in a Cheſt, 
orhanged on a Perch, then ſee your Table Knives be 
fair poliſhed, and your Spoons clean : and Jook you 
'ayve two Tarriots , a greater and a leſs, and Wine 


| Cannels of Box made according, and a ſharp Gimlet 


and Faucets ; and when you ſet a Pipe on broach do 
thus , ſer it four fingers broad above the nether Chine 
upward aſtaunt, and then ſhall the Lees never riſe, alſo 
look you have according to the ſeaſons, Butter, Cheeſe, 
Apples, Pears, Nuts, Plumbs, Grapes, Dates, Figgs, 
Railins, Compoſt, green Ginger, Chard and Quince : 
frve faſting, Butter, Plumbs, Damſons, Cherries and 
Grapes: after meat, Pears, Nuts, Strawberries, Hurtle- 
berries, and hard Cheeſe : alſo Blanderles or Pippins, 
with Carrawaies in Confeds ; after Supper , roaſted 
Apples and Pears, with blanched Powder and hard 
Cheeſe, beware of Cow-cream, and of Strawberries , 
Hurtleberries, Juncate for Cheeſe will make your Lord 
lick, therefore let him eat hard Cheeſe - Hard Cheeſe 
hath this operation, it will keep the ſtomach open. 
Butter is wholſoin fart and lait , for it purgeth: away 
all poiſons, Milk, Cream, and Juncate, they will cloſe 
tie Maw, ſo doth a Poſler ; beware of green Sallets and 
riw fruits, for they will make your Lord lick. Ser 
not much by ſuch meats as will ſer. the teeth on edge ; 
tierefore ear an Almond and hard Cheeſe : Allo of di- 
vers drinks , if their fumolities have diſpleaſed your 
grow ler him eat a-raw Apple, and the fumoſities will 
ceaſe. 

Take good heed of your Wines every night wich a 
candle, both red Winc and ſweet Wine, and look they 
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with cold water, and have a Clenching-iron, Adds, 


and linnen clothes it need be , if they reboyl you will 


know the hifling, therefore keep an empty Pipe with the 


Lees of coloured Roſe, and draw the reboyled Wine to 
the Lees, and it will helpit; and if your ſweet Wine 


be pale, draw it into 4 romney veſlel for Leeling , alſo 


fer your Compolt be fair and clean, and your Ale five 
dayes old c&'re men drink ir. Then keep your Office 
clean, and be courteous to anſwer to each perſon, and 
look you give no perſon paled drink, for it will breed 
the ſcab. And when you lay the cloth, wipe the board 
clean, then lay your cloth (a Couch it is called }ler your 
fellow take the one end , and hold you the other , and 
draw the cloth ſtraight , che bought on the outer ide. 
take the outer parts and band ir evgn, then take che third 
clotb,and lay the bought on the inner ſide,and lay eſtate 
bath the upper part half a foor broad , then cover the 
Cupboard and the Ewry with a Towel of Diaper , then 


take a Towel about your neck, and lay the one lide of 


your Towel upon yourſefrarm , and thereon lay your 


Lords Napkin, and-lay on your arm feyen loaves of | 


bread, with three or four trencher-loaves, with the end 
of the Towel in your left hand, as the mannet is ; then 
eake the Salt-ſellar in your left hand, and take the end 
of the Towel in your right hand to bear in ſpoons and 
knives, then ſer your Salr on the right {ide where your 
Lord ſhall ſic, on the left fide your Salt fer your Tren- 
chers, then lay your knives, and fer your bread one 
loafby another, and your ſpoons , and your Napkin 
fair folded belide your bread, then cover your bread, 
trenchers, ſpoons and knives, and atevery lide of the 
Table fer a Salr-ſcller with two Trencher-!oaves, and if 
you will wrap your Lords bread {tarely , you muſt 
fauare and proportion it , and fee thaino loaf be more 
ran another, and then ſhajl you make your Wrapper 
baigfomly, then take a Towel of Reins of two _ 
an 
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and half, and take it by the ends double, lay it on the 
Table, then take the end of the bought , a handful in 


| yu hand, wrap it hard, then lay the end ſo wrapped 


etween two Towels, upon theend ſo wrapped , this 
being done, lay your bread bottom to botrom, ſix or 
ſeven loaves, then ſet your bread in good form : And 
when your Lords Table is thus arrayed,cover all other 
boards with ſalts, trenchers, and cups, alſo ſee the 
Ewry be arraycd with Baſons and Ewrs, and water hot 
and cold ; and ſee you have Napkins, cups and ſpoons, 
and ſee your pots for Wine and Ale be made clean, and 
to the Jurnape wake the curteſie, with a cloth under a 
fir double Napry zthen take the Towels end next you, 
and the outer end of the cloth on the outer {ide of the 
Table, and hold theſe three ends at once , and fold 


| them at once, that a pleat paſs not a foot broad , then 


lay it even where it ſhould lye,and after meat waſh.with 
that, that is, at the right end of the Table you muſt 
vive it out, and the Marſhal muſt convey ir , and look 
to each cloth the right ſide be outward and drawn 


| ſtraight, then muſt you rayſe the upper part of, the 


Towel, and lay it without any groaning, avd atevery 
end of the Towel you muſt convey half a yard, thar 
the Sewer may takeeſtate reverently, and when your 
Lord hath waſhed, draw the Jurnape even, and bear 
itro the midſt of the board, then take it up before your 
Lord, and bear it into the Ewry again, and when your 
Lord is ſet, look your Towel be abour your neck , 


| then make your Obeyſance, then uncover your bread 


and lay itby the ſalt, and lay your Napkin, Knife | 
and ſpoon afore him , and look youſet at the ends of 


| tie Table four loaves ata Meſs, ſee that every perſon 


bave a Napkin and a ſpoon. and obſerve the Sewer, how 
many dithes be covered, and ſa many cups cover you ; 


| ther; ſerve you fore the Table decently, that every man 


may ſpeak of your courtelie, 
Of 
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Of the Sewing of fiſh. 


He Sewer mult ſew, and fromthe board convey al 
- manner of Pottages, Meats and Sauces ; and every 
day commune with the Cook , and underſtand and 


know how many diſhes thall be ;” and ſpeak with the | 


Pantlers and Officers of the Spicery, for fruits that ſhall 
be eaten failing; rhen go co the board of Sewing , and 
ſee you have Officers ready co convey , and fervantsto 
bear your diſles; alſo itthe Marſhal, Squires and Ser. 
jeafts of Arms be there, then you may ſerve your Lord 
without blame. | | | 


Ser VICE. 


| Bs Muſtard and Brawn, Pottage, Beef, Mutton , 
ſtewed Pheaſants, Swan, Capon, Pigg, Veniſon, 

Hake, Cuſtard, Leach, and Lumbard, Fruiter-Yauat 
with a ſubtilty , two pottages blanched , Manger and 
Jelly ; for ſtandard, Veniſon, roalt Kid , Fawn , and 
Cony, Buſtard, Stork, Crane, Peacock with his tail, 
Heron-ſhew, Bittern, Woodcock, Partridge, Plover , 
Rabbits, great birds, Larks, Doucets, Pampuff, White- 
leach, Amber, Jelly, Cream of Almonds, Curlew, Brew, 
Snite, Quail, Sparrow , Martinet ,” Pearch in Jelly, 
petty Pervis, Quinced, baked,Leach, Dewgard, Fruter, 
Fage,Blandrels,or Pippins,with Carrawaies inConfeds, 
Wafers and Ipocraſs, rhey be agreeable ; this feaſt being 
done, void that Table. 


Of Carvias ef fleſh. 

T He Carver muſt know the Carving , and the fair 

handling of a knife , and how he hall fetch all 
manner of fowl , your knife mu{t be fair and your 
hands clean, and paſs but rwo fingers and athamb upon 
your knife, in the midſt of your hand ſer rhe haft ſure, 
unlaling the mincing with two fingers and a thumb, 
carving 
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carving of bread, laying and voiding of crums with 
wo fingers and athumb , look that you ſet never on 
6 , feth , bealt, nor fowl , more than two fin- 
gers and a thumb, then take your Joaf into your leff 
hand, and hold your knife ſure, foul not the Table- 
cloth , bar wipe upon your Napkin; then rake your 
Trencher loaf in your left hand, and with the edge of 
your Table knife, rake up the Trenchers as near the 
point as you may ; then lay four Trenchers to your 
Lord one by another, and lay thereon other four Tren- 
chers,or clic two, then takea loaf in your left hand 
1nd pare 1t round, and cur the upper cruſt to your 
Lord, and cut the neather cruit and void the paring, 
1n! rouch the loaf no more after it is ſerved; then cleanſe 
the Table, that the Sewer nay ſerve your Lord. 

You muſt know the fumolitives of fiſh, fleſh, and 
{owls, and all manner of ſauces according ro their ap- 
petites ; theſe are fumoſitives, falr, ſour, ruſtie, far, 
f yed, linews, skins, bony, croups, young feathers, 
heads, Pigeons bones, and all manner of legs of bea{ts 
and fowls lay to the other (ide, for theſe be fumoii- 
tives, lay them never to your Lord. £ 


SCrvice. 


Ake your knite in your hand, and cut Brawn in 
T the diſhas ir lyeth, and lay on your Lords Tren- 
cher, and ſee there be Muttard. 

Veniſon with Frumeity 1s good for your Lord, 
touch not the Veimton with your hand , but with 
your knife, cut it out into the Furmity ; do inthe 
[ime wiſe wich Peaſe and Bacon, Beef, Hen , and 
Mutron ; and lay to your Lord, beware of fumol1- 


| tires, fa}t, finew, fat and raw in brrup . Pheaſant, Par- 
ndge, Stock, ]ove, Chickens, in the left hand take | 
lem by the pinion, and with the fore part of your 
wntle lift un your wings ; then mince 1t 1nto the firrop, 


] b».- 


- 


or of Mutton is go0d ; Jeiley , Mortrus , 
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eware of skin , raw and linew; Gooſe, Teal, Mallard 
and Swan, raile the legs, then the wings, lay the body 
in the midit, or in any other platter, the wings in the 
midit,che legs after, lay the Brawn between the legs, 
and the wings in the platter, Capon, or Hen, or geeſe, 
life the legs, then the wings, and caſt on Wine or 
Ale, then mince the wing, and give your Lord; Phea- 
ſanc, Partridge, Plover, or Lapwing, raiſe the wings, 
after the legs; Woodcock, Bittern, Egrit, Snite, 
Curlew and Heron-ſew, unlace them, break off the pi- 
nions, and break the neck , then raife the legs , and 
let the feer be on {till , with the wings; a Crane, 
raiſe the wings fir{t, and beware of the Trump 1a lus 


breaſt : Peacock, Stock,Buſtard, and Shovillard, unlace | 


them as a Crane, and let the: feet be on ſtill, Quall, 
Lark, Sparrow, Martinet, Pigeon, Swallow, and 
Thruth, the legs fr{t, then the wings : Fawn, K1d, and 
Lamb. lay the kidny to vonur Lord , then lift up the 
ſhoulder, and give to your Lord arib: Veniſon roalted 
Cut it into the diſh, ard lay it to your Lord , A Coney, 
Jay him on the back, cur away the vents between the 
binder legs; break che kernel bone, then raiſe the (ides, 
lay the Coney on the womb on each ſide the chine, 
th: two lides parted {rom the chine, then lay the bulk, 
cl:ine, and lides in the Gifb , alſo you muſt mince four 
Lefles to one morſcl of meat, that your Lord may take it 
in the ſauce : All baked meats that be hot, open them 
above the Coffin, and all rhat be cold, open them 
in the mid-way. Cuilard, cheek them inch-ſquare ; 
that your Lord may ear Doucets, pare away the lides 
end the boucm ; beware of fumoſitives , Frulter, 
Vaunt, Fruiters they fay be good ; better 15 Fruiter 
pouch ; Apple-ſ{ruiters be good hat , all cold rouch 
not ; Tanſey js good hot ; Worts of Grewel, of Be 
Cream 0 


Almonds, blianch Manger, Juſſel and Claret ; Cabvap 
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and Umbles of the Deer : be good , and all other 
pottage beware of. 


Sauce for many ſorts of fowls and ficſh. 


Uſtard is good with Brawn, Beef, Chine of Bacon 

andMurcton; Verjuice 1s good to boyled Chick- 
ens and Capons; Swan with Chaldrons ; Ribs of Beef 
with Garlick, Muſtard, Pepper, Verjuice, Ginger; 
fauce of Lamb, Pig, or Fawn ; Muſtard and fugar to 
Pheaſant, Partridge and Coney ; ſauce Gamlin io He- 
ron-ſew, Egript, Plover, and Crane ;, Brew and 


p, 


Curlew, ſalr, Sugar, and water of Camet ; Buitard, 
Shoviilard and Bittern tlauce, Gamlin, Woodcock, 
cock, Lapwing, Lark, Quail, Martinet, Veniion, and 
Snite, with white falt ; Sparrows and Throfles , with 
Salt and Cinamon ; thus with all meats, falr ſhall haye 


the operation, 


Of the Feaſt; and Service from Eaſter unto 
Whitſuaride. 


NEafter-day,and ſo forth roPentecoff,after the ſer- 

ving Tabce, there muſt be ſet bread, trenchers and 
ſpoons, after the el:1mation of them thar (it there : And 
thus you ſhall ſerve your Lord, lay trenchers, and if 
he be of a high degree or eſtate jay five trenchers, 
ind of a lower degree four , if lower three, then cur 
read for your Lord according to his conditions, whe- 
ther ir be cut in the midſt, or pared, or elſe to be 


|&ut in ſmall peices, alſo you muſt underſtand how 


7 


the meat ſhall be ſerved before your Lord ; and 


nmely on Exſecr day after the manner and ſervice 
of that Country where you were born : Firſt, on thar 
lay you ſhall ſerve a Calf ſodden, and ſodden eggs 


mh green ſauce, and ſet them before the moſt prin- 


"ple eſlate: And that Lord, becauſe of his high eltate, 
lall part them all abgut him ; then ſerve portage, 
1 2 AS 
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as Worts, Roots or Brewi1s, with Beef, Mutton, or Veal 
and Capons, to be coloured with Saffron, and baked, 
meats and the ſecond courſe, Juſſel with Mamony, and 
roaſted, endowered and Pigeons, with baked meats, xs 
Tarts, Chewets, and Flaunes, and other after the dif- 
polition of the Cooks ; and at ſupper-time divers 
ſ,uces of Mutton, or Veal in broth, after the direRion 
cf rhe Steward ; and then Chickens with Bacon, Veal, 
roaſted Pigeons, or tamed, and Kid roaſted, with the 
head and purtenance of Lamb, and Pigs-feet with Vi- 
iegar and parflee thereon ; and Tanſey fryed , and 0- 
ther baked meats ; ye ſhall anderftand this manner of 
Service Curerh to Pentecoſt, ſave fiſh-dayes. 

Aiſo take heed how you do array theſe things be. 
fore your Lord , firſt ye ſhall ſee rhere be green fance 
ot Sorrel, or of Vines ; that 1s, hold a ſauce for the 
fir.. courſe, and ye ſhall begin to raiſe the Capon. 


Gener.il Dirc& tions ſor the Carving up of Fowl. 


Lift that Swan. 


He manner ofcutting up a Swan,muſt be to ſlit her | 


right down in the middle of the breaſt,and ſo clean 
trough the back, from the neck to the Rump; ſo part 
her in two halves, bur you muſt do it cleanly and 


Fandfomly, that you break not nor tear the meat ; | 


thenlay the rwo balvesin afair Charger, with thei 
lides downwards, throw falt about it, and fer 1t 2gain 
i0tte Table , Leryour ſauce be Chaldron for a Swall, | 
and ſerve It in ſaucers. - 2aq 


Rear thit Gooſe. 


Ou mu break a Gooſe up contrary to thisi 
{ion tike a Gooſe being roaſted, and take of 


| 
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round cloſe to the end of the breaſt, then lace het down 
with your knife clean through che breaſt, on each ſide 
1 thumbs breadth from the bone in the middle ofthe. 
breaſt, then take off rhe pinion of each fide, and ihe fleſ} 
you firſt Iaced with your knife, raiſe it up clean from 
the bone, and take it off clean from the carkaſs with 
the pinion ; then cut up the bone which lyerh before 
in the breaſt commonly called the Merry-thoyght, the 
kin and the fleſh being upon it, then cut from the 
breaſt-bone another ſlice of fleſh clean through, and 
take it clean from the bone, then turn your carkaſs 
and cut it aſunder, the back bone aboye the loyn bones, 
then take the ramp end of the back-bone and lay it in a 


| fair diſh with the skinny {1de upwards, lay at the fore- 
* | end of it the Merry-thought, wich the skinny fide up- 


wards, and before that the Apron of the Gooſe, then 
lay your pinions, on each (ide contrary, ſet your legs 
on each {ide contrary behind them, that the bonz ends 
of the legs may ſtand up croſs in the middle of the 
diſh, and the wing-pinions may come 1n the outſide of 
them, put under the wing pinions on each fide, the 
long llices of Reſh, which you cut from the breaſt-bone, 
and let the ends meet under the leg bones , and let the 
other ends lic cut in the diſh betwixt the leg and the pi- 
non, then pour in your ſauce into the diſh under 
your meat, and throw on falt, and ſet it on the Tadle. 


Tocut up a Turkey or Buff ard. 
\ / Ou mult raiſe up the leg very fair, and oper ti.e 


Þ joynt with the point of your knife, bur take not 
_ Off theleg, the lace down the breaſt with your 
knife 0 voth ſides, N and open the Lreait pinion 
with your,knife, but take it nor off, then raiſe np the 
Merry-thought, betwixt the breaſtþone and i.e top 
thereof, then lace down tlic Atl: 0 both lides the breatt 


- 
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bone, and raiſe up the fleſh called the brawn, and turn 
it outward upon both {ides, but break it not, nor cut ir 
off, then cut off the wing pintons at the joynt next the 
body, and ſtick in each fide the pinion in the place you 
turned out the brawn , but cur off the ſharp end of 
the pinion, and take the middle piece, and that will fi 
juſt in the place : You may cut up a Capon or Phez- 
fant the ſame way, but of your Capon cut not off the 
pinion , bur in the place where you put the pinion of 
of your Turkey, you mult put the Gizard of your Cz- 
pon, on each lige half. 


Diſmember that Heron. 


to the breaſt with your knife on both ſides, 
and raiſe up the fleſh, and rake it cleanoff with 
the pinton, then you mult ſtick the head in the breaf, 
and ſet the pinion, on the contrary {ide of the carkaſs, 
ard the leg on the other {ide of the carkaſs, ſo that 
the bone ends may meet croſs over the carkafs, and the 
other wing croſs over upon the top of the carkaſs, 


Urbrace that Mallard. 


FF Aiſe np the pinion and legs , but take them not off, 
and raiſe the Merry-thought from the breatl, and 
lace it down each (ide of the breaſt with your knife, 
bendins to and fro like waves. 


VUnlace that C 04). 


Urn the back downward, & cut the belly flapsclean 
Þ ofrom the Kidney , but take hced yoh cut not 
the Kidney, nor the fleſh, rhen pur in the point of your 
knife between the Kidneys, and looſen the fleſh from 
the bone on each lide of the bone, then turn up the 
back of the Rabbet, and cur it croſs between the wings, 


then Jace it down cloſe by the bone with your _ 8 
| | ot 


| 


Ou muſt take eff both the legs, lace it down ' 


fir 


1 Two 


fir | together. 
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both ſides,chen open the fleſh of theRabber from the bone 
with rhe point of your knife againſt the Kidney, and 
oull the leg open ſoftly with your hand, bur pull irnor 
off, then thruſt in your knife betwixt the ribs and 
the Kidney , and flit it out, then lay the legs cloſe 


Sauce that Capon. 


Tx up a Capon, and lift up the right leg, and 
_ right wing, and ſo array forth,and lay him in the 
platter, as he ſhould fly , and ſerve your Lord, and 


| know well, that Capons or Chickens be arrayed after 


one ſauce , the Chickens ſhall be ſauced with green 
| ſauce or Verjuice. 


Allay that Pheaſant, 


Ake a Pheaſant, raiſe his legs and his wings, as it 
U were a Hen, and no ſauce, only falt. 


Wing that Partridge. 


Ake a Partridge and raiſe-his Legs and wings as 
T a Hen,if ye mince him, ſauce him with wine, pow- 

der of Ginger, and falr, then ſet him upon a Cha- 
findiſh of coals tro warm, and ſerve it. 


Wing that Quail, 


F Ake a Quail, and raiſe his legs and wings as a Hen : 
uſe no ſauce, bur ſalt. 


Diſplay that Crane. 
Tx a Crane and unfold his legs, and cut off his 
wings by the joynts, then take up his wings and 


his legs, and ſance them with powder of Ginger, 
Muſiard, Vinegar and falt. 


T 4 Diſme ws; 
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Diſmember that Heron, 


T ke a Heron and raiſe his legs and his wings, as 
Crane, and ſauce him with Vinegar, Muſtard, Pow 
der of Ginger and falr. | 


Unjoynt that Bittern. 


ake a Þittern and raiſe his legs and wings,as aHeron, 
and no fauce but falr. 


Breakthat Egript, 


T Ake an Egript and raiſe his legs and wings, as a He- 
,* ron, and no ſauce but ſalt. 


Untach that Curleyv. 


TF Ake a Curlew and raiſe his Jegs and wings, as a 
Hen, no ſauce but ſalt. . 


| 


 Ake a Brew and raiſe him up as before , no ſauce | 
but ſalt, and ſerve it. 


UVntach that Brew. 


Break, thit Sarcel, 


TJ Ake a Sarcel or Teal , and raiſe his wings and legs, 
and no ſauce but ſalt. | 


Aiiice that Plovcr. | 


'J ke 2 Plover, raiſe him as a Hen, no ſauce but 
ſalt. | | 


A Snite. 


I} Ajſe him as you did the Plover , no ſauce but 
lalr, 
| Thigh 
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Thich that W, opAcock. ; 


Ake a Woodcock , raiſe his legs ard wings as a 
Hen, this done, dight him the brain, 


From the Feaſt of W hitſuntide unto Midſummer, 


N the ſecond courſe for the meats aforeſaid , you 
| ruttrake for your ſauces, Ale, Wine- Vinegar, and 
Powders after meat, but Ginger a Canel from Pentecoſt 

The firſt courſe ſhall be Beef and Mutton, with boyled 
Capons, or roalied ; but if the Capon be boyled, dreſs 
him in the manner aforeſaid, and when he is roaſted, you 
mult ca{t on Salt, with Wine or Ale, then take the Ca- 
pon by the leg and caſt on the ſauce, and break kim 
out, and lay him in a diſh as he ſhould lie , firſt ye ſhall 
cut the right leg, and right ſhoulder, and between rhe 
four members lay rhe brawn of the Capon, with the 
croupin the end between the legs, as it were poſlible 
to-be joyned together; and other baked meats after : 
And1n the ſecond courſe Portage ſhall be Juſle], Char- 
let, or Motrus, with young Gheeſe, Veal, Pork, Pige- 
ons, or Chickens roaſted with pam puff, Fretters, and 
other baked meat, after the direQion'ofthe Cook : Al- 
ſo the Gooſe ought ro be cut member ro member , 
beginning ar the right leg, and ſo forth under the righc 
wing, and not upon the joynt above, andit ought to be 
eaten with Sorrel, or tender Vines, or Verjuice in Sum- 


| merſeaſon, after the pleaſure of your Lord ; alſo you 


muſt underſtand, that all manner of fowls that have whole 
et, ſhould þe raiſed under the wing ,and not above. 


From 
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From the Feaſt of St. John the Baptiſt, 
#nto Michaelmas, 


IN the firſt courſe , Pottage, Worts, Gruel and Fry. 

menty ; with Veniſon, and Mortrus, and legs of 
Pork with green ſauce,roaſted Capon, Swan with Chal. 
dron : Inthe fecond courſe Pottage, after the direRion 
of the Cooks, with roaſted Mutton, Veal, Pork, Chick. 
ens, or endonred Pigeons, Heron-ſews, Fritters, or 


baked meats; take heed ofa Pheaſant, for he muſt he 


baked in the manner of a Capon, but it muſt be done 
dry without any moiſture, and he muſt be eaten with 
ſalt and powder of Ginger ; and the Heron-ſew mul: 
be dreſt in the ſame manner, without any moiſture, 
and he ſhould be earen with ſalt and powder ; alſo you 
muſt underſtand that all ſort of Fowls, having open 
claws, as a Capon, ſhall be dreſſed and ſer forth as 1 
Capon, or ſuch like. 


From the Feaſi of Saint Michaelmas, unto the Feaſt 
of Chriſtmas. 


}N the firſt courſe, Pottage, Beef, Mutton, Bacon, ! 


legs of Pork, or with Gooſe, Capon, Mallard, Swan 
or Pheaſanr, as 1t 1s before ſaid, with Tarts, or baked 


Meats, or Chines of Pork : In the ſecond courſe, Pottage, | 


Morirus, or Contes, or Sew, the roaſted fleſh, Mutton, 
Pork, Vea],Pullets, Pigeons, Teals, Widgeons,Mallards, 
Partridge, Woodrcocks, Plovers,Bittern,Curlew, Heron- 
few, Veniſon reaſted, Streat birds, Snites, Feldfares, 
Thruthes, Fritters, Chewets, Beef with ſauce,and other 
baked meats , as is aforeſaid : And if you carve beforc 
your Lord or your Lady,any boyled Fleſh, carve away 
the skin above , then carve not too much of the fie 
for your Lord and Lady and eſpecially for Ladies, for 
they will ſoon bs angry, for cheir rhoughts are ſoo! 

” | changed, 
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changed, and ſome Lords wil! be ſoon pleaſed , ard 
ſome not, as they be of complexion : The Gooſe atq_ 
Swan may be cut as youdo other Fowls,that have whole 
feet, or elſe as your Lord and Lady would have it - 
Alſo a Swan with a Chaldron,Capon,or Pheaſant,ought 
to be dreſſed as it is afore-mentioned , bur the skin muſt 
be taken away, and when they are, then carve before 
your Lord or your Lady , for generally, all manner of 


| whole-foo:ed Fowls thar bave their hving on the water, 


their «kins be wholſom and clean, for cleanneſs of water 


| and 6h is their living , and if they eat any ſtinking 


thing; it is made {o clean with the water , that all the 
corruption is cican gone away fromit : But the skin of 
a Capon, Hen, or Chicken, 1s no>do clean, for they eat 
foul things in the ſtreet, and therefore their skins be not 
ſo wholſor ; for it 1s not their kind to enter into the 
River to make their meat void of filth : Mallard, Gooſe, 
or Swan, 1iicy cat upon the Land-fowl meat , but after 
their kind they £0 tothe River , and there they cleanſe 


; them of their foul ſtink; the skin of a Pheaſant , as is 


aforeſaid, is not wholſom ; then rake away the heads 


| ofall field and wood-birds, as Pheaſant, Peacock, Par- 


tridge, Woodcock, Curlew, for they eat 1n their degree 
foul things, as worms, toads, and other the like, 


Sewing of Fiſh, 


| Firſt Courſe. 


O £0 to the ſewing of Fiſh, Muſcalade, Minnews in 

ſew, of Porpas, of Salmon, baked Herring with ſu- 

gar, Green-fiſh, Pike, Lamprey,Salens,Porpas roaſted, 
baked Gurnard,and Lamprey baked. 


Second 
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Second C 6rſe. 


6 
Elly white and red, Dates in Confe&,Conger,Salmon, 
| Dorey, Brit, Tuibet, Halibut for ſtancard, Baſe, 
Trout,Mullet,Chevine,Soie, Eeles,and Lamprey roaſted, 
Tenchan jelly. 
Third Courſe. 


ÞReth Sturgeon, Bream, Pearch 1n jelly, a [oll of $1]- 
* mon, Sturgion, Welks, Apples and Pears roatted 
with Sugar-candy, Figgs of Malike and Railins, Dates 
Capt, with minced Ginger, Waters, and Ipocras; they 
he agreeable; this being accompliſhed, void the Table. 


Of Carving of Fiſh. 


He Carver of fiſh mult ſee to Peaſon and Frumenty, 
the Tayl and Liver, ye mult look if there be a alt 
Porpas, or Sole,Turrentine,and do after the form of Ve- 
nifon, baked Herring ,and'lay it whole upon your Lords 
trencher, white Herring ina diſh, open it by the back, 
pick out the bones and the roe,and ſee there be Muſtard: 
Of ſali-fifh, green-fiſh , fal: Salmon and Conger, pare 
away the skin, falt-6{h, tock-fth, Marlin, Mackrel, and 
Hake with Butter, take away the bones and the skins ; 
2 Pike , lay the womb napon his Trencher, with ſauce 
enough ſalt Lamprey cur in ſeven or eight pieces, and 
z1y it to your Lord, aPlaice, put out the water, then 
crols him with your knife, caſt on Salr, Wine,or Ale, 
Gurnard, Rocher, Bream, Chavin, Baſe, Vullet, Roch, 
Pearch, Sole, Mackrel, Whiteings, Haddock and Cod- 
zing , raiſethem by the back, and pick out the bones, 
andcleanſe the reſt inthe belly, Carp, Bream, Sole, and 
Frout, back and belly together : Salmon, Conger, 
Sturgeon, Turbuthirbol, Thornback, Houndfiſh, and 


Zench in his ſauce, cut two Eeles and Lampreys mg" 
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pull off the skin, and pick out the bones, put thereto 
Vinegar and Powder : A Crab, break him aſunder in 3 
diſh, and clean the ſhell,ſo pur in the ſtuff again,temper 
ir with Vinegar,and Powder them, cover it with bread, 
and hear it, then ſet ic to your Lord , and Jay them in a 
dh: A Crevis, dreſs him thus, part him aſunder, flir 
his belly, and take out the fiſh, pare away the red skin, 
and mince it thin , pur Vinegar in the diſh, and ſet it on 
the Table without heating : A Joll of Sturgeon, cut ir 
in thin morſels, and lay it round your diſh : French 
Lamprey baked , open the Paſtie , then rake white 
bread and cut it thin, and lay itin a diſh, and with a 
ſpoon take of Gallentine , and lay it on the bread with 
red wine and Pow der of Cinamon , then cut a piece of 
the Lamprey, and mince it thin, and Jay itn the Gallen- 
tine, then ſet it on the fire ro heat , Freſh Herring with 
ſalt and wine, Shrimps well picked, Flounders,Gudge- 
ons, Minews, Muſlles and LafApreys; Sprats is good in 
ſew Muſculado in Worts, Oylters in ſew, Oyſters in 
gravie, Minews in Porpos, Salmon 1n Feel, Jelly white 
and red: Creamof Almonds, Dates 1n Confects, Pears 
and Qi 1 ſes in S:irrup, with Parſley roots, Mortrus of 
Houndfith railc {tanding. 


Sauces of all Fiſh. 


A Uſtard is good for ſalt Herrings, ſalt Fiſh, ſalt Con- 
cer, Salmon ,Spatling ſalt Eele,andLing; Vinegar 
Is £00d with Salt Porpos . Turrenrine , falr Scurgeon, 
{ It Thrilpole, and ſalt Whale, Lamprey with Gallen- 
tne; Verjuice to Roach, Dace, Bream, Mullet, Floug- 
der, falt Crab, and Chevin, with powcer cf Cinamon - 
To Thornback Herrins, HoundEfh, Haddock, Whiting, 
and Cod, Vinegar, powder of Cinauon ang Ginger ; 
Gree! fauce is good with Green-f:12 and Baihbur,Cot- 
£1 ard freſh Turbet ; pur not your Green ſance away, 
i2r i 15 $90d with Multard. 
At 
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An excellent way for making Ipocras. 


"| Ake of Grains half a dram,of Cinamon four.ounces, 

of Ginger two ounces , Nutmegs half an ounce, 
Cloves and Mace of each half an ounce, bruiſe theſe well 
11 4 Morter, and infuſe them in a Gallon of White-wine 
four or five dayes , the veſlel being cloſe ſtopt , adde 
ro them a pound and a half of Sugar , when it is dil. 
ſolved, put to it halfa pint of Roſe-water , and as much 
Milk, let ir ſtand one night, then run it through an Ipo- 
cras bag, then may you put ir into a fine new Runlet if 
you purpoſe to keep 1t, it you preſently ſpend it, you 
may put it into certain pots, 


Aza approved Receipt for a Conſumption , that 
hath long remained. 


Ake nine, or twelve white Snailes, and break away | 


their ſells from chem, then put them into a bow] 
of water for twclve hours , to cleanſe tem from their 
ilime, then change the water, and Jet them remainin the 
Iike bowl of running-water for the like ſpace , then take 
them our, and put them into half a pinte of white-wine, 
and keep them in it twelve hours; then take the Snails out 
of the wine,and put them into a quart of red Cows-milk, 
and boil it until it comes to a pinte, then adde to it one 
ounce of Candied Sugar , and give the Party diſcafed to 
drinkevery morning, and at four inthe afternoon , but 
you mu't nor let the Party eat or drink any thing for 
two hours ſpace after the raking of it: And there 1s 
no queltion by Gods bleiling (it rightly prepared, and 
taken accorcing as 1s here preſcribed) it will recover 
the Patient, airhough he Lack a long time ]yen very 
weak and lingering under that Diſeaſe : Many there 
are, who when Doors have left them off for 1o't, have 
been raiſed up again by this Receipt. And whoſoever 
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[eaſe to make uſe of what Ihave here inſerted, will find 
what I ſay to be true. 


To coller Flounaers. 


Ake your Flounders, garinge five,and flea them,and 
ſcorch them, waſh them, put them into a Pipkinor 
Skillet, let them be covered with White or Claret-wine, 
put in two or three Anchovies,ſome Lemmon ſliced,two 
or three blades of large Mace , ſome whole Pepper, a 
little Salr, the duſt of Manchet, Jer theſe {tew together 
half an hour , diſh your fiſh for ſauce, take ſome of the 
ſame liquor with a Lemmon minced, a little gravie of 
Mutton mingled together , beaten Butter , pourit on 
your fiſh , duſt your th fide , and garniſh it with 
Lemmon, 


To roaſt a ſhoulder of Aut ton in blood. 


| T Ake grated bread, ſome ſweet herbs picked, waſhed, 


and mince.J, with a little rind of Lemmon, Beef- 
ſuer, alſo with Fepper, Nutmeg and Salr,tet your ſheep 
be ready to kill, prepare your blood , being cold, the 
bread and herbs with the blood mingled like a Pud- 
ding, fearſe the ſhoulder,being cut offas hot as you can, 
ſo having your Caul hot from your ſheep, pouring the 
reſt of the fearſe with the ſame blood on the meat, and 
prick it up cloſe in your warm Caul; when it is cold , 
ſpitir and roaſt it throughly, ſauce it with G1avie, two 
or three Anchovies diſſolved, and ſome minced Lem- 
mon. | 


To make a Portugal 73s. 


| 'Þ Ake two Capons roaſted , and being cold, bone and 


Skin them , mince them very ſmall with half a 


| pound ofAlmonds blanched,ſeafon it with Salt and Nut- 


meg, Sugar, Rofe-water, the juyce of two Lemmons , 
work thiſe up with a pound of ſweet Bu:ter like a Paſte, 
| ; then 
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then make a piece of cold Butter Paſte rich , and roul i 


into a ſheer, rhen two or three ſweet-breads of Yea], 
ſome fliced Lemmon , then lay. on them half of your 
minced meat , thea pur on that the Marrow of two oz 
three Marrow bones, then lay the reft of your meat,pur 
in the yolks of hard eggs,make ic up Palite faſhion,gar. 
nith it ro you tancie , indore it with melted Butter and 
Roſe-water , fcrape on a little Sugar; a pretty quick 
Oven, three quarters of an hour will bake it; ſtickit 
with Almonds quartered ,and fend it up- 


To jftay a Carp. 
WoArea Carp , ſcale and blood him in the tail, garing 


him in a veſſel, pur ro him a quart of Claret-wine, | 


a little Vinegar and Salr,put hin: into a Pipkin with that 
liquor, with ſome Oylters with the liquor, five or ſix 
bl:des of large Mace, whole Pepper and Cloves,the tops 
ot Time, three or four Anchovics,an Onion minced and 


iryed in brown Butter, ſome grated bread, ler all theſe ( 


ftew rogerher half an hour , with ſome Lemmon ſliced, 
till it come tro a body to your mind; with lippets, diſh 
and garnith 1t as you plealz. 


To mrthe a Bacon Tart, 


T Ake three pound of Lard, or thick fat Bacon, ſcrape 
* 1c as you do Butter fora diſh, put it inwater alit- 


| 


tlewarm , rodrawout the ſalt, then take it into adry | 


cloth, and dry up the moiſture, pur it into a {tone Mor- 
ter, and bear it well rogether with the yolks of eight 
egos, when well beaten into a dilh, ſer it over a flow hire, 
keep it continually ſtirring till you have brought it 
like Cream, then preſs it through a ſtrainer, ſeaſon it 
with Sugar, three or four grains of Amber-greece, '! 
Musk,clufe ii betwixt rwo ſheets of Falte 1n a Patie-pan, 
or elſe indore i: with melted Butter, and bake it quick, 


EEC AS wa bt 
ang 1ead 1 up hor, | 
To 


| 


| it h4] 


let th 


TJ Akea pottle of ſtrong Broth,or fair water in a Skil- 


ted Cheeſe, ſeaſon ic with Pepper and a blade of Mace; 


of Parmiſant or well reliſhed Cheeſe, ler it have one 

walm, remember ſome Parſlee, Penny-royal and Beets 

ſmall minced pur in at the firſt, and when you are ready 

ro take it off;put to it the yolks of {ix eggs, with a quar- 

tzr of a pound of ſweet Butter beaten well together, diſh 

| them with ſippets, and ſend it up with grated Cheeſe 
about the dith, | 
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To make Vever Ollie , or Cheeſe-Pottage. 


ler or Pipkin, fet it ona clear fire to boyl, put to 
fa penny Manchet grated, a little quantity of gra- 


em boyl rogether half an hour, having half a pound 


Readey, 


BE CES EInET CT 


Reader, 


Have here preſented to thee the order of 
a Feaſt, and a Bill of Fare, which was 
taken out of the Records of the Towerz 
| T have done it the rather , that thou 
| mailt ſee what liberality and hoſpitality 
| there wasin antient times amongſt our Progeni- 
| tors © like this to Solomons royal houſe-keeping, 
| yet he was one that was endued with wiſdowe 

| from above; by which liberality his ſubjeFs were 

made rich, ſo that ſilver was as plenty as Slows 
in the ftrects of Jeruſalem, and there was peace 
in all his dayes 3 according to his judgement 


| from his inſpired wiſdome, Jo was his pra@ice , 
| 
| 


VA Po ocennraiare ce 


and ſo was his declaration : for food and rai- 

| ment , is all the portion that man hath in this 
| life. 

FT hus hoping to ſee liberality flouriſh amongſt 


| BS once more, as inold time. 


[ remain thine, 


I. R. 
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of York , 


0200 


0100 Tunne of Wine. 

©OO1 Pipe of Ipocras. 

0104 Oxen. X 

coO6 Wild Bulls. 

1000 Muitons. 

0304 Veals. 

0304 Porks. 

C400 Swines. 

3co0 Geele. 

1000 Capons. 

3000 Piggs. 

04co Plovyers. 

0100 Dozen of Quaals. 

©200 Dozen of fowls called 
Rees. 

©0400 Peacocks. 

©0400 Mallards and Teals, 

0204 Cranes. ' 

©204 Kidds. 


. 3oco Chickens, 


4000 Pigeons. 
4c00 Coneys. 


C200 Eu. err; 


noe 


) Kee M3 (7 
AOL KSLY 


Uarters ofWheat ' 94.0 


03co Tunot Ale. ' 0200 


UC dA ST made by George Nevil 
Chancellor of England , 


and Arch-Biſhop 


te dayes f E EDWARD 
the FOURTH, 


1468. 


Heronſhaws, 
Pheaſants. 
Pariridges. 
Woodcocks. 
-0100 Cnrlews. 
1000 Egrites. 


©0500 
0400 


0504. Stags, Bucks & Roes. 
'0103 Patiies of Veniſon 
cold. 


0508 Pikes and Breams, 


' 6CCO Diſhes of Jelly. 

0103 Cold Tarts. 

' 3000 Cold Cuſtards. 

| 1500 Hot Veniſon Paſties. 

3000 Hot Cuſtards. 

| 0013. Porroſles and Seals. 
Belides abundance of 

Sweet-meats, | 


The great Offices. 
Earl of Y Varwick Steward. 


Earl of i Northumberland 
Treaſurer, 


Lord Haſrs 0s Cup-bearer. 
_ Tozd 


To the Reader. 


Lord YVillowby Carver. 


The Quereſters of Rwvones. 


Lord fohn of Buckingham | The Prownes of Durham , 


Controuler. 

Sir Richard Stranwis Sur- 
veyer. 

Sir Y/iliam VVorlly Mar- 
ſhal of the Hall. 

Eight Knights of the Hall. 

Eighty Eſquires of the Hall 

Two other Surveyers of the 
Hall. 

Sir fobn Malbiury Pantler. 


Two Eſquires Keepers of | 


the Cubbard. 
Sir John Brakenock, Super. 
viſor of the Hal]. 


of Girglen,and of Birlen- 
toa,0f Giſerow,& others, 
the number of eighteen. 


At the third Table. 


The ;Deans of York, the 
Lords of Cornwell )York,, 
Durban withforty eight 
Knights. 


At the fourth Table. 
The Deans of Durham and 


of Saint Ambroſes , all 
the Prebends ofthe /4:n- 


Eſtates ſitting in the Hall. | 


} 

At the High-Table. 
The Archbiſhop in his State 
-On his Right hand, the Bi- 
ſhops of London, Dur- 
ham and- Bl. + 
On hisleft hand!, the Duke 
of Suffolk,, the Earls of 
Oxford and Y Vorecefter. 


At the ſecond Table. 
| 
The Abbots of Saint Afa- 


: | 
FiOS, | 
e DoSors of Halls of 
Rivones. 


ſter. 
At the fifth T able. 


The Mators of York and Ca- 
lice, and all the A4lder- 
nien. 


Ar th: ſixth Table. 
TheJudges of theLand,four 


Barons of Exchequer , 
and twenty ſix Counlſel- 
lors. 


At the laft T able. 


Sixty nine Knights werring 


6 


| 
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the Kings badges and his 

Arms. 

Eſtates ſitting in the chief 
Chamber. 

At the firſt Table. 

The Duke of Gloceſter the 

Kings Brother,and upon 
bis right hand che Duke 
of Suffolk, and upon lus 
left hand the Counteſs 
of YVYeſtmorland and 

Northumberland,and two 

of the Earl of Yarwicks 
dagghters. 


At the ſecond T able. 


The Barons of Greyftock,, 
with three other Barons. 


At the third T able. 


—_ Gentlemen of the 
ald Lands. 


Eſtates ſitting in the ſecond 
Chamber. 


| 


At the firſt Table, 


The elder Dutcheſs of Suf- 
folk,, the Counteſs of 
VV arwick and Oxford , 
the Ladies Haſtings and 
Barwick. 


At.the ſecend Table. 


The Earls of Northumber- 
landand VVeſtmorland,, 
the Lords of Firſbugh 

only with typo Barons. 


At the third T able. 
Fourteen Gentlemen , and 
fourteen Gentlewomen 
of quality. 


Is the low Hall. 


( Four hundred and nike 


of. the Nobiliry , with 
double ſervice. 


w; Tn the Gallery. 
©200 Noblemens ſervants, with their ſervants 


- 1158 Inferiour Officers,with their ſervants. 
"Yrher meaner ſervants of all Offices. 
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Baz on the Cor... | 
| Wright on the Pentatensh. 
OCT MFD. 
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Heaven Reallized. 
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